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THE 



PREFACE. 



THE Machine of Man's Body, ought 
be confidered as a wonderful Complica- 
tion of Jeveral Sorts of Parts, which by 
the mutual fielp they afford one another, concur 
all together to perform andfupport the Life of 
this Compofition. Each of thefe Parts, hazing 
a considerable Mfition, undergo a continual Dif> 
per/ion of their Subftance, and confequently,ft*nd 
in abfolute Need of Foods, to repair and rejlore. 
them. In the mean Time r if Foods contribute 
Jfb neceffarily, to the Prefervaticn of Life and 
Health \ they alfo produce the great eft Part of 
thofe Diftempers x to which we arefubjeft, and 
many Times, by the ill Ufe of them, caufe even 
Death it f elf. Ml which being fet together, we. 
may ea/ify fee x that the Ground-work of our 
Prefervation, confijls chiefly in a Knowledge of 
fmting Foods to every CcnJHtution y as it beft 
agrees with it ; and fo the Knowledge .we ought 
to be moft dejircus of, fhould be that of Foods* 

Several Authors have treated of this SubjeSl, 
but fmne of them have been, fo large and prolix y . 

A l tha 



vi The Preface. 

that thert is no Reader ', though never fo much 
bent upon it) but tnuft beda/hed, in confidetitig 
- only the Length of the Work : Others have 
handled it withfo much Barrennefs and Brevity* 
that you can fcarce meet with half the Things 
there which ought to be in. Bejides, as moft 
cf thefe Authors have writ ten at a Time, when* 
in Peripatetic Qualities only, were thoughtful 
ficientfor explaining the Phenomena*/ of Na- 
ture \ their Books are in this Age, looked upon 
to be no longer of Ufe, feeing Words onfy, wig 
not fatisfy us. 

Thefe Reafons, have inclined me to fall upon 
this important Subjcff. I am far from attempt- 
ing to fay, that I have perfectly acccmplifhed my 
Deftgn\ this would be to anticipate too much m 
Favour of my ownWork, and run the Rifyue of 
falling under a Misfortune fo common, with 
many Authors, who have obtained no other 
Commendations, than what they have lavifbed' 
upon themfelves in their Prefaces. Befides, 1 
have too great a Regard for the Publick, to at- 
tempt to give Judgment in my own Caufe,' before 
I have heard theirs. 

I have obferved the fame Method, in all the 
Chapters of this Treat ife. I firfi fpeak of the 
Kinds and Choice, that ought t* be made of 
Foods: Thenfhew the good and bad Effetts of 
them, the Chynfical Principles they contain, and 
thofe they abound with •, and laftly, the Time, 
Age,andConptution, t bey agree with. PiiantUus * 
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The Preface, vij 

in bis Treatife of Foods, has very hear obferved 
the fame Method* and it is of trim that I have 
borrowed it ; however, I have made fome Al+ 
derations therein, which I thought to be necef- 
fary. Injbort, it is the only Thing I have taken 
out of that Author* and any one may eafilyfeoy 
bow tittle like we are to one another, in any 
Thing dfe, nnd.&fpeciaUy in the Way of our ex- 
plaining the Nature and Properties of Foods* 

«r 
.< 

• You mil at the End of every Chapter, find 
Remarks, which make up the principal . and 
greateft Part of this Work. I have endeavoured 
to make them botbinjlruRive and agreeable ; and 
I have omitted nothing, at leafk fo far as I was 
able, of what is mofi peculiar* in refpell to the 
Nature and Ufe of Foods. I have by Chymical 
and Mechanical Reafons, unfolded the Quali- 
ties and Virtues which I have attributed to it* 
and ufed my utmofi Endeavours, to render tyy 
Explications .clear and intelligible. ' At the End , 
of tbefe Remarks, / have given the Etymology ^ 
of mofi Part of the Foods : Several of them are 
very good, hut others it may be, do not altoge- - 
ther look like Truth : But as I colle&ed them 
for no other End, than a little to divert the 
Reader, and to inform him, of what divers 
Authors have writ, who have applied \4b t enfr 
*J "elves to this Kind of Learning ; I will by no -. 
Means warrant them. 

I have divided this Work into three Parts. 
In the firft, I treat of Foods made of Vege«> p 

tables 
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/w&j $r Plants. In the Second, ofthofe which 
Animah afford us, and the loft is a Treatiff of 
Drinkables. As there is no other Mineral, but 
y our. jommon Spit, that is ufed in Food^lhave 
not iut that%to a forticular Cl#fa but vf the 
SnJN)f tbkfifi BomJtoncenitnpVegetM 

I have in the Beginning of this Work, made 
m Kind - of prdimwqry fy/fcourfe, wbe^in^wi 
ftiave y$enejy\lfevi of ^ds.fifagfi^^lg 
frfl of the Air y and /hew the great Benefits it 
produces in us. J afterwards proved \ to /olid 
and liquid ' Foods, and explain a 1 great many. 
Things, the Knowledge of which % may.be of good 
life, and not only nece/fary for the Prefervaticn 
pf Heaftb) but alfo for the better Ujpdjffianding 
of fever al Things % that follow in the Book. 

I have more particularly apply 9 d myfelf to 
irtat of tbofe Foods, which are in; Ufeaw{on^jb 
us, however, I have fomctimes bccdjionally &ken 
y nMice offome Aliments and Drugs, that are copt~ 
jpionly made ufevfinfar di/i ant Countries ^n^Ac- 
ocunt ofwbich^ I thought would nttebcjb flea- 
* : Jant to the Reader. N • 
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Of F o b d's jw general. 

EVERY Thing that is proper for recruiting 
the Decays of the foKd or fluid Parts of our 
Body, deferves the Name of Food ; and 
according to this Definition, the Air ought to be 
Jook'd upon as real Food, and. that which is moft 
.of all neceflary for us. In fhort, there is no Body 
but muft he fenfible, of the indifpenfible Need we 
have of it every Moment, for the Prefer vat ion of 
our Life and Health. This Food is of great Ufe to 
us : In the firft Place, it neceflarily concurs to effeft 
the two alternative Motions of Breathing, and to 
caufe the Blood to circulate in the Lungs : Secondly, 
the faline, nitrous, and volatile Particles of the Air 
which have been let into the Blood, either by Way cf 
Breathing, or that of Foods, and are clofely mix'd 
therewith, divide and attenuate its grofs Parts, pro- 
ferve its Fluidity, and make this Liquor fitter to cir- 
culate in all the Parts of the Body : Thirdly, the Air f 
by its elaftick Particles, communicates a certain of- 
cillating Motion, or Shivering, to our Humours, 
which being vigoroufly prtfs'd ccgether by the Bowel?, 
or the external Parts of theBody,are quickly redue'd to 

' B 'their 



2 The InthoducJtion. 

their priftiac State: Laftly, the Air does not onljr 
animate ^afi our Liquors, but 'tis alio very likely, 
tbatitiervesfor the Generation of the greateftPart 
of the Animal Spirits 5 and this therefore is perhaps 
the chief Reafon why we ftand in fuch great Need of 
it every Moment ; for as the Spirits are much more 
abundantly diffipated than the folid Parts, they, tjjercr 
fore ought the more frequently and plentifully to be 
fupplied again. 

There are two other Sorts of Foods that indeed are 
not fo abfolutely neceflary for us every Moment, as the 
Air is j yet without them we cannot fubfift long, 
the one is folid, and the other liquid Food » foJ5d 
Foods ferve for two principal Ends ; firft, for re~ 
pairing the folid Parts of the Body ; and in theft* 
cond Place, for increafmg thefe very Parts, fo as 
that they may attain to the Bignefs that Nature hath 
allotted them. „ Liquids are us'd for the quenching 
of Thirft, and repairing the Decays of the fluid and 
moift Parts of the Body. We fhall confine ourfelves 
here to fpeak of folid Foods, and treat more at large 
cf Liquids, in the Treatife of Drinkables. 

As we are under a Neceflity of ufing folid Foods 
from Time to Time, Nature mikes us feniible of 
the Need of them by Hunger ; and fhe has conneft- 
ed a Kind of Pleafure with our fatisfying the fame, 
that fo we might the more readily look out for that 
which fo neceflarily concurs for the Prefervation of 
our Lives i and this is the Way that Hunger is 
caus'd. 

When we have been long without eating any folid 
Foods, the Mafs of Blood is become (harper than it 
'was befdre, not only becaufe a Part of its oily and 
balfamick Principles have been us'd, in order to the 
recruiting of the folid Parts, but alfo befcaufe the reft 
of thefe Principles having been attenuated and di- 
vided, by Way of Fermentation, it is no longer in a 

Con- 
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Condition fufficiently to attemper the over-violent 
Operation of the (harp Salts of this Liquor by its 
ropy Parts: But the faltval Juice, which as every 
Body knows, proceeds immediately from the Blood, 
being then fenfible of this Sharpnefs, and pricking 
the Fibres of the Stomach more than ordinary, piits 
the Soul in mind of the Need which the Body has of 
Food. This Juice does at firft but caufe a fmall 
Degree of Hunger, becaufe it makes hitherto but a 
light Impreffion ; but as its Sharpnefs doth continu- 
ally increafe more and more in Proportion to that of 
the Blood, it operates at length with fo much Vio- 
lence, that Hunger becomes infupportable, and even 
mortal, without the fame be fatisfied ; becaufe the 
Humours are then rarified to that Degree, that be- 
ing, no longer able to circulate as before, they capfe 
an extraordinary Heat in the Parts, and break the 
Veflels wherein they are contain'd. 

If we confider this Way of unfolding the Caufe of 
Hunger, we may eafily understand, why young Peo- 
ple, and thofe of an hot and bilous Confti tution, 
whofe Parts are much diffipated, and Humours con- 
fider ably agitated, do oftner than others perceive the 
Need they have of Victuals. 

Some pretend, that Men may live fix -or feven 
Days without theUfe of folid Foods : Pliny alfo af- 
furesus, that fome have liv'd eleven Days : They 
tell us feveral Stories of Perfons that have liv'd a 
.whole Year without eating ; but thefe are Things fo 
extraordinary, that we muft pats them over in this 
Place* There are indeed fome Animals that can 
iubfift feveral Months without eating, either becaufe 
their Humours are but a little agitated and thin, or 
becaufe the Pores of their Skins are very clofe; or 
laftly, becaufe they are in a deep ' Sleep for a great 
While, as Martial fay 's of the Dormoufe. 

a 3. J trtn- 
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■ Pinguior Mo 

Tempore fumy quo me nil nifi fomnus alit. 

It may be eafily apprehended, that in all ftich Cafes* 
the folid and fluid Parts of thefe Animals being not 
much difpers'd, neither do they ftand in Need of any 
great Matter to repair them, but we muft not from 
thence conclude that a Man muft live as long with- 
out eating as thefe Animals, becaufe he differs from 
them in all Refpecls. 

There are certain Drugs which are not in themfelves 
nouriihing, that * appeafe Hunger for fome Time ; 
fuch as Tobacco fmoak'd, which caufing a great deal 
of Spitting, carries away Part of the Humour that 
caufes Hunger : Thefe Drugs do indeed help People 
to bear Hunger longer, but yet they cannot hinder 
the Strength of your Body afterwards from decay* 

A Stomach, provoided it be moderate, contributes 
to Health, and is a good Sign of it ; not only be- 
caufe it leads us to feek for the Food we are in Need 
of, but alfo becaufe, when we have an Appetite, the 
Digefiion is more eafy. In fhort, this (haipifh or 
acid Juice, which, By pricking the Sides of the Sto- 
mach, caufes Hunger, operates afterwards upon the 
Foods, and helps to confume them in the Stomach, 
as. we (hall fet forth more at large in its proper Place. 

But on the contrary, when the Stomach is any 
XV ays altered, all the Parts of the Body feel the Ef- 
fects of it, and very dangerous Difeafes follow. The 
Stomach is fometimes very weak, fometimes excef- 
lively fo, and at other Times deprav'd. 

Now in the firft Cafe, the Ferment of the Sto- 
mach net being pungent enough, and at the fame 
Time vifcous and glewy, is fo far from exciting a 
Petfon to feek fur Food, that it caufes a Loathing 
thereof, and even hindejs Digeftion: Then they 
' . fall 
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fall infenfibly into a languifhing State and Decay, he*- 
caufe the Mafs pf Blood wanting the Spirits .and 
nourifliing Juices, and being not fufficiently recruit- 
ed, does but weakly ferment. 

-It happens alfo very often, that we have not an 
univerfal Loathing of- all Sorts of Foods, but only 
fome ; infomuch, that many can neither look upon 
nor fmell to them 3 without being difturbed : This 
Averfion is fbme times natural, and no other Reafoa 
can be given for it, unlefe it be that thefe Foods, by 
a certain Configuration of the Parts, which is un- 
known to us, and which very juftly may be called,* 
• fecret Antipathy to the Parts of our Bodies, excite 
a difagreeable ImprefHon in us, from whence arifes 
a ftrong Averfion to them : This Averfion at other 
Times proceeds from a lefe Caufe : For Example, 
fome that have eaten Victuals ill dreft, which the/ 
in*its Kind was before pleafing to the Palate, grows 
afterwards fo loathfome, that they cannot tafte of 
it, though never (b well dreft ; the Reafon that may 
be given for it is, that the Spirits having in the Be- 

finning received difagreeable Impreffions from thefe 
oods, they leave the fame in the Brain; which re- 
viving, and as it were awakening again, as foon a* 
thefe Foods are feen, fmelt, or tafted, another Time, 
the Spirits are violently agitated, and refufe to re- 
ceive them. 

In the next Place, where Hunger is great, the 
Juices which are in the Stomach, are fo (harp, pun- 

Pent, and fo roughly grate upon the Fibres of that 
art, that it will make People to eat continually, 
without being fatisfied : But it ufually happens in 
this bad Cafe, that the Stomach being overcbarg'd 
with Food, they bring up what they eat, as in the 
Canine Appetite, fo call'd, becaufe thofe who are 
troubled therewith, vomit like Dogs, after they have 
eat too much. 

B 3 Laftly, 
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Laftly, the Appetite is deprav'd, when People 
have a Relifh of nothing but bad Things, as Coals, 
Clay, Earth, and many more which they prefer be- 
fore good Food i this oftner happens to Maidens 
and Women, than Men : It is ufually caus'd by the 
Stoppage of their Terms, or fome Obftrudions, 
wrought # in the lower Part of % the Belly, which af- 
terwards caufes a great Change in all the Liquors of 
the Body, and particularly, in the Fermentation of 
the Stomach ; the which, by its Depravednefs does 
foaffe&the Fibres of that Part, that it entertains the 
ill Things' we have fpoken of, with more Satisfa&ion 
than better Foods. 

All Food confifts of four Sorts of Principles, viz. 
Oil, Salt, Earth, and Water, and fo the Difie- 
rence that is between one Sort of Food and another, 
confifts exa&ly in the Conjun&ion and different Pro- 
portion there is between thefe fame Principles, as we 
fhaH more clearly fhow, when we come to explain 
the Efle&s of fome Foods. 

In the flrft Place, Food is either fimple or medi- 
cinal ; the firft nourifhesand reftores the Parts, and 
keeps them up in the fame State, as Bread dpes: 
The other nourifhes indeed, but at the fame Time* 
alters the prefent and a&ual Difpofition of our Body, 
as Lettice does ; and fo there are fome Foods, which 
' befides their nourifhing Virtue, are alfo aftringent, 
opening, thickning, attenuating, good to provoke 
Urine, Womens Terms, and fo forth : Infomuch, 

# that a Phyfician ought to apply himfelf very much to 
the Knowledge of them, that fo he may prefcribe 
them right, according to the particular Ailment of 
each Perfon. Plain and medicinal Foods differ no 
otherwife, faving that in the flrft, the Principles are 
found in a juft Proportion and Connexion one with 
another, but that in the other, fome of thefe Prin- 

• cipUs are predominant. 

Secondly^ 
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Secondly, Food proves more or lefs agreeable to 
theTafte, as its Parts are more or lefs fubtil, and 
apt to pais lightly over the nervous Fibres of the 
Tongue : We (ball hereafter be more particular, as 
to the Taftes of them. 

Thirdly, Foodiseafy or hard of Digeftion, as 
its Principles are more or left united. For Example,' 
foft and moift Foods, without being yifcous, and 
that contain a fufficient Quantity of volatile and ex- 
alted Parts, are eafy of Digeftion ; but on the con- 
trary, thofe that are hard and clofe, and abound in 
dull, grofs, and earthly Parts, are not digefted with* 
out much Difficulty* 

Fourthly, either the Food produces a good Juice, 
that is, good Humours, that are well attemper'd, or ; 
clfe bad Juice, and fhar'p and over-agitated Hu- 
mours ; or laftly, fuch as are fat enough from that 
wholefome Mediocrity we have fpoken of. 

Fifthly, it is the more or lefs eafily diftributed in 
the Parts, as it is more or lefs endu'd with phlegma- 
tick, volatile, and exalted Particles, that ferve as a 
Vehicle to it. For Example, Sparagrafi is eafily 
(pent, becaufeitconfiftsof much efiential Salt; on 
die Contrary,Beansand Peafe fomctimes caufe Wind 
and Obftrudions, by Reafon of fome vifcous^lewy, 
and grofe Parts, which thefe Pulfe contain. 

Sixthly, Food is more or lets nouriihing, accord* 
>ifig as it abounds more in thofe Parts that are oily, 
halfamick, and apt to ftick to the foJid Parts, and. 
according as there is more Refemblance between the 
^Contextures of its Parts, and that of our Bodies; 
and 'tis by Reafon of this Difpofition in the Parts, 
ithat Bread is a Food that fuits us beft, as Hay does 
: Ixodes, and other Foods other Animals. 

Each Food haihalfo a peculiar Tafte, whereby 

/lis known, and coveted or loathed ; this Tafte may 

likewife make Way for us to conjcflturt, what Prin- 

B 4 ciple, 
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ciples it contains, the Competition of them/and the 
ttfe&s they are apt to produce. We may fay, that 
all thefe Taftes have their Origin only from Salt, 
and that they do not differ one from another, but 
upon the Account, that the Salt is varioufly united 
with other Principles, and differs aYo of itfclf. In 
fhort, thofe Bodies that are wholly divefted of Salt, 
are iniipid : There are a great many Sorts of Taftes, 
which may be redue'd to eight, viz, bitter, acid, 
jharp, fait, acerb, harfb, fweet, and oily. 

The bitter Tafte is produe'd by the fharp Salts 
found there, half embarras'd and kept under by the 
oily Parts ; infomuch, that they retain but half their 
Strength only ; for if they had had the whole, they 
would not caufe Bitternefs but Sbarpnefs. There are a 
great many fweet Things, as Honey in particular, 
which being too much boil'd, grow bitter ; the Rea- 
fon of which is, becaufe their Salts, while they are 
boiling, become {harper then they were, and free 
themfelves a little from the ropy Parts that incumber 
them. Bitters, very near produce the fame EffecTs 
33 fharp Things, tho* not with fo much Force. 

An acid Tafte, is caus-d by a Salt of the fame 
Nature ; this Salt ufually operates upon us, by coa- 
gulating and thickning the Liquors of our Bodies : 
But it oughfto be taken in a fmall Quantity, for o- 
tfaerwife, it muft produce a real Diflblution. 

The fharp Tafte, is fometimes caus'd by acid 
Salts, that are much agitated, which rudely prick, 
"and in many Places, that which flops their raffage; 
and f >mctime$ alfo by their Alkali Salts, which by 
their rough and uneven Superficies, violently ftrike 
the Fibres of the Tongue; fharp Things are apt to 
attenuate, divide, and rarify the grofs Parts of the 
LiquoTs. 

. Salts confift of an acid Liquor, incorporated with 
ionxz eaxtby -Mat rice, or rather, is nothing elfe but 
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a Compofition of Acid and Alkali. In {hort, if you 
mix the Spirit of Salt, which is an Acid, with the 
Salt of Tartar, which is an Alkali, you'll make a 
Salt like that of Bay-Salt : Salts produce middling 
Effe&s between thofe of Acids and Alkali. 

Rough and harfli Taftes are produc'd By grofs A* 
cids, united in fuch a Manner with the earthy Parts, 
that thefe Acids roughly enough prick the Fibres of 
the Tongue, and the earthy Parts, at the fame Time, 
fwallowing up the Moiftures of that.Part, bind it up 
and make it to be ftiptick. Rough and harfh Bodies 
are apt to precipitate (harp and bitter Things to 
qualify their Operation, and give a greater Confift- 
ence to the Humours of our Bodies. 

Sweets are composed of Acids, but fuch as are fo 
muchincumbcr'd with oily and ropy Parts, that they 
can do no more", than gently tickle with their fubtil- 
ler Points, the Fibres of the Tongue. Sweet Bo- 
dies are proper to qualify the (harp Humours, that 
fell on the Lungs and other Parts, a little to cut the 
'thill and vifcous Phlegm, and to produce feveral other 
the like Effefts. 

Oily Bodies, contain very little Salt, and many 
oily Parts, which Aiding over all the Tongue, make 
but flight Impreffions there : Oily, as well as fweet 
Things, are good to qualify the over-violent Agita- 
tion of (harp and pungent Humours. 

Indeed, we pretend to do no more here, than to 
give a rough Idea of the Taftes we fpeak of, every 
one of which is fiibdivided into feveral others, who 
have a different Difpolition of Parts, and alfo pro- 
duce particular EffeQs. For Example, Honey h 
not fweet after the fame Manner as Milk is, nor 
mild as Sugar, and To on. 

If you would live well, and without being incom- 
moded, you rhuft take fpecial Care, to keep always 
within the Bounds of Moderation ; and eat no more 

B 5 Food, 
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Food, than you h^veoccafion for your Suhfiftence, 
It is notpoffible to determine the Quantity every one 
ought to take ; for thofe who are weak and nice, 
ought not to eatfo much, as thofe that are ftrong, 
and us'd to n>uch Exercife; and that Quantity which 
for thefe laft, would be very moderate, would be too 
much by a Deal, for the other* 

If, therefore, it is very good, and even indifpenfa- 
bly neceflary for all Sorts of Conftitutions, in order 
to the Prefervation of Lifcand Health, to take their 
Food moderately ; it is alfo very dangerous to eat to 
Excels, be it more or lefs. In fhort, too ftrict Qiet 
by no Means agrees with Perfons in Healthy becaufe 
it inflames their Humours, makes Way for the fpi- 
rituous Parts to fly away, and weakens much ; and 
hence is is that Hippocrates fays, in the Fifth Section 
of the Fifth Aphorifm, that there is many Times 
more Danger, in obferving large and exact Diets,than 
in eating but a little more than will fuftain you. In- 
deed, Diet is very good and neceflary for fick Peo- 
ple, becaufe they fhould avoid as much as may be, 
by the Digcftion of the Foods, to diftraci Nature, 
which is entirely taken up in digefting and expelling 
the morbifick Humour. In the mean Time, there 
is no Need of obferving fuch a regular Diet, in Cro? 
riical Diftempers, where People's Strength being 
wafted through the Length of the Diftemper, ftand 
in Need of recruiting. 

As to what we call Excels, in Oppofition to Diet, 
v that is when People eat too much Victuals, the In- 
conveniencies arifing therefrom are well known ,fince 
'tis a very common Vice: It makes People heavy 
and ftupid, caufes Crudities and Obftrudtioris ; and 
we may even fay, that moft Difeafes have had their 
primary Origin from hence, an/d therefore 'tis not 
without good Reafon, that it grew into a Proverb, 
that Intemperance was the Mother of Phyficians, 

and 
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fcnd that Gluttony deftroy'd more Men thin the 
Sword. Plato* in order to prove the Intemperance 
- of a certain City, 'fays, it employed and bred feveral 
Myficians : And Hippocrates in the Seventeenth A- 
phorifm of die Second Se&ion, fays, that* when 
People take more Food than Nature can bear, it 
caufes Sickneis, and that that is known by the Cure. 
Among Foods that are us'd, fome require dreflmg, 
*s the Fldh of four-footed Animals, Fowls, and fe-- 
veral Fiflies : There are others which we eat as Na- 
ture has preparM them, fuch as ripe Fruits, Oyfters, 
i$c. Foods are dreft and feafon'd different Ways ; 
they are particularly cook'd three Ways, viz. by 
Frying, Roafting, and Boiling, all which are very 
wholefome, fince without them, we fhould find it 
difficult to digeft the greateft Part of the Foods we 
eat ; and each of thefe Ways may more particularly 
Agree with fome Conftitutions, more than others, as 
we (hall explain it elfewhere. 

As for the Seafonmg of Things, that is fometimes 
neceflary, in order to promote the digefting of 
Foods, and diftributing them into the Fans ; but 
we fhould have no other End in it, than this, and not 
do it to that Excels, and commonly as 'tis praftis'd, 
with a Defign only to give our Foods a nicer and 
jnore attractive Guft, and to promote eating, even 
it a Time when we ftand fcaft in Need of it. This 
muft be a pernicious Cuftom, becaufe it caufes ex- 
traordinary Fermentations in us, that communicate 
very much Sharpnefs to our Humours, aid in a little' 
Time, corrupt them* So do we find, thofe who 
keep great Tables, and live delicioufly, healthier, 
and live longer than others ? Nay, rather do not 
fhofe who content themfelves with plain Foods, and 
feafon them no farther than is rc«juifite for their 
Heakh, do better in thefe Refpeifts than the others ? 
Diogenes the Cynick, accufed Men of Folly, who 

made 
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m a^f lopg. Prayers tp, the Gods, for |he Prefervarioa 
Qi their Healths,, (a Thing, faid .he, which. was in 
tfceir own Power), and who as foon as they had done* 
wallow'd themfelves in all Sorts of Debauches. 4ff 

Several Nations in antient Times, prefcribed no 
certain Time for Eating, and took no Viduals, but 
when they found themfelves hungry. We cannot 
abfolutely determine the Hours, and how many 
Meals we ought to eat a- Day : Appetite and Habit 
QUght to decide this Matter ; for Example, thofe 
who have been us'd to two or three Meals. a-Day, at 
certain Hours, and find themfelves well upon it, 
ought to purfue this Way of living", 'till, fomething 
caufes them to change it.. Howfcver, wc may fajr 
in general,, that the moftuniv^rfally receiv'd.Cuftom, 
and fuch as fuLts>us beft r is to make two Meals a~ 
Day* viz. Dinner and Supper. Several People* efr 
gecially Children and old Folks, add two more* 
which are Breakfaft and Beaver, and the Reafon is, 
becaufe. Children being, by. the great Fermentation 
q£ their Humours, fubject to diffipate the fame much, 
and fta&dingjn Need .of recruiting more than others, 
*d£ old People eating but little at. ev^ry Meal, ought 
to* do it the.oftner. 

It is a great Difpute among Phyficians, whether 
in general,, we ought to-eat moreat Night,, or in the 
Morning.. Hippocrates* Celfus, and Galen r pretend 
v tis more whokfomQ to. make fmall Dinners, and 
large Suppers, than Qtherwife the contrary ; : . and the 
Reafon Gakn gives is,, that Foods ,are fooner and 
more perfectly digefted, while we. are afleep, than 
waking.; and that the Space between Supper and 
JDihner, is double of that between.Dinner and Sup? 
per. 

Aquarius ancl jtvicen 9 pretend the contrary, and 
would have us eat more at Dinner,, than at Supper ; 

and 
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Slid the School of Salirnum^ feems to be of the fame 
©pinion by thefe two Verfes. 

. » Ex magna Ccena Jlomacho fit maxima Poena y 
Utjis n&fte Uvis* fit tibi Ccena brtvis. 

- As for my Part, I think that thofe who are in good 
Health, may eat as much at one of the two Meals 
they makea-Day, as at the other; and even a little 
more at Supper, than Dinner, provided they do not 
exceed the Bounds of Moderation > the Reafon is, that 
a Man whe is in good Health, is- capable of bearing 
this fmall Irregularity : But yet I am of Opinion* 
that ' tis generally more wholefome, for thofe efpecially* 
who are of a weak and tender Constitution, to e*t 
lefe at Supper, than at Dinner. Yet it is, not be* 
caufe I am not of Galen's Mind,, that Foods • in the 
Stomach, are at leaft as well digefted when we fieej\ 
as when, we are awake. In fliort, Foods, when we 
are afleep* float lefs in the Stomach, and the Animal 
Fun&ions,. being, I may fay, at Reft, the Animal 
Spirits glide more abundantly into the Channels, ap- 
pointed for the natural and vital Fun&ions, from 
whence it follows, that they muft be better done: 
But this Reafon is not fufficient to determine us ab- 
solutely,, to eat more at Supper than at Dinner. In 
{hort, we ought to eat Vidluals^ only with a Defigo 
to repair the Decays* of the Parts of the Body, and 
£> fhould. proportion, as much as in us lies, the 
Quantity of our Food,. with the Waftc of our Parts; 
But we wafte lefs after Supper, to Dinner Time* 
than we do from Dinner, to Supper Time : For tho* 
the Space between Supper and Dinner were doublfe 
to that between Dinner and-Supper, we do however 
ufe a great Part of this Time, in Sleep and Reft; 
when we, wafte a great deal lefs, than when awake* 
•or ia Motion*' It is eafy to prove this Truth. 

' It 
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It follows, according to the Explication we hav# 
given of Hunger, that it muft increafe in Proportion 
to the Wafte we fuftain in ow Bodies, and that it id a 
very manifeft Sign of it : This being allow'd of, there 
is hardly no Body but has obferv'd, that aft the Night 
while he fleeps, and even for fome Time after he a- 
wakes in the Morning, he in a Manner feel? np 
Hunger, tho' it may be fometimes, ten or eleven 
Hours fince he fupp'd. Moreover we find, that 
thofe who fleep, when not us'd to it, after Dinner, 
are notfo hungry at Supper* as if they had not flept. 
We find akb, that thofe who fpend all the Night 
without Sleep, or do not fleep fo much as they were 
wont to do, or have broken Sleeps only, ate fooner 
andTnore hungry than others. . 

Laftly, Experience teaches us fufficiently, that it is 
more wholefome to fup lightly, than plentifully ; and 
Cardan fays upon thisOccafion, that he had (een and 
conferr'd with feveral Perfons thatliv'd to be a hun- 
dred Years old, whb declared to him, that they had 
always made it a Rule to eat little at Night. In 
ihort, how many 31 Effe&s do we find of eating 
large Suppers ? and the Reafon is, becaufe the folid 
Parts having but little Need of being recruited, in 
Time of fleeping ; the Mais of the Blood remains a 
great while incumber*!! with the Weight of the vif- 
-cbus and grofs Parts of the Stomach, which hinder 
it to circulate, as eafdy as before, and fend too great 
a Quantity of Vapours into the Brain, caufe Ob^ 
ftru&ions in the frhall Conduits, as alio Heavinefi 
and Difficulty of Breathing. 

As for the Method to be prefcrib*d, concerning 
Foods, you muft not in the firft Place, give your- 
fclf a Loofe, in eating of feveral Sorts of Difhesat a . 
Meal ; forbefides, that this will make us always est 
more than k neceflary, k happens alfo, that thefe 
different Foqds, Kinder -the digeiiing of one anefchert 

Secondly, 
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Secondly, we ought always at the Beginning of 
Meals, to eat thole Foods that are moft liquid, and 
eafy of Digeftion, anj} then the harder Sorts ; to the 
End that the firft having an eafy Paflage thro' the 
Stomach, and going into die milky Veins, may make 
the Way clear, for thofe that follow, which are to 
continue longer in the Stomach and Entrails. Laftly, 
we are to fhun every Thing, that may obftru& the 
digefting of Foods j fuch as immoderate Heat, and 
too violent Exercife, which diflipates the Spirits too 
much ; too much Drinking, which caufes die Vic- 
tuals to float in the Stomach, and fleeping prefendy 
after eating.; For tho* many People do better digeft 
their Vi&uals when afleep, than awake ; howeyer, 
'tis neceflary we fliould for fome Time after Meals, 
converfe with our Frienda, about fome agreeable 
Things, and to take a few Turns, that fo we may 
recall the natural Heat, and put it in A&ion, from 
.whence we have this Verfe. 

Poft QenamJfMsy aut Paffus mille mtabis. 

We fliould alfo during the Time of digefting our 
Victuals, forbear too ferious Applications of Mind ; 
and in a Word any Thing, that is apt to caufe vio- 
lent Diftra&ions in the Animal Spirits, and to hinder 
the natural Heat from continuing the Work it hath 
begun. 

Food, before it is fit to recruk the folid Parts of 
our Bodies, is prepar'd feveral Ways, and undergoes 
various Changes : It is at firft cut, divided and chew- 
ed by the Teeth; after which the falivary Glands, 
which are numerous enough, and whofe excretory 
Channels discharge thcmfelves into the Mouth, 
afford a Liquor which ferves to water {he Food, and 
to bring it into the Form of a Pafte : When it is in 
this State, it goes down the Throat into the Sto- 
mach* where by a Fermentation caus'd in the Parts 

of 
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of it, it aflumes a new Form, and is changed into 
an Afh-colour'd Liquor call'd the Chyle : there are 
feveral Caufes, that concur to effe<S this Change. 

In the firft Place, the falivary Liquors which con- 
tinually fupply the Glands of the Stomach ; this Li* 
quor hath boea the Oceafion of great Difputes among 
feveral Phyficians, who have taken upon them to 
determine the Nature of it. Some pretended it was 
acid, and even that its Acidity, was prevalent e- 
.nough, fince itmuft be fuch as- could diflblve the 
greateft Part of the Foods we take ; othefs have 
thought, that this Juice not only contains acid Party, 
but fclfo fait, alkaline, and fulphurous ones, &r. by 
the Help of which, it is proper for attenuating- the 
.different Parts of the. Foods, and ferves to menftru- 
ate the fame, infomucb, that they have n6t ftuck to 
give it the Name of the Univerfal Diflblvent, or the 
Alkaeft, which Vanhelmont fo much extols. 

But if thefe two Opinions were never fo little c#n» 
fider'd, they would be foon found to be defe&ive ; 
for ih the firft Place it is not neceflary we fhould 
-attribute fo great an Acidity to the falivary Juice of 
the StonSaeh, in order to make out the Nature of 
JDigeftion. In fhort, this Juice would operate as 
jnuch upon the Sides of the Stomach, as upon the 
Foods, and caufe Prickings, and confiderable In* 
flammations in that Part : Yet we are not bound to 
believe, that Foods are diflblv'd in the Stomach, in 
the fame-Manner as Metal is by Aqua- Forth* Na*. 
ttire a&s by thofe Ways that aregentleand fuitable, 
to our Conftitution,as we (ball fhew hereafter. In^ 
deed it may happen in the Cafe of great Hunger, 
and of Sicknefs, that the falivary Juice of the Sto- 
mach, proves" to be fuch as is rep re fen ted to us, but 
this does not come to pafs,- when it-operates in its 
own natural * Way- 

1 As 
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As for thefecond Opinion, I think it is unnecefl* 
fary to have Recourfe to the Multiplicity of acid, 
faltifh, alkaline and fulphurous Particles, in order to 
nnderftand how Food is diverted. ~~ The faKlvarv Li- 
quor operate? chiefly by itswatry Parts, which fteep 
the Foods in the Stomach, and thereby put their own 
Salts upon adting ; in the fame Manner as a little 
Leaven mixed with Dough, helps Fermentation. It 
is alfo for the fame Reafon, that fome Remains of 
the laft Meal, that flicks in the Wrinkles of the in- 
tier Membrane of the Stomach, and grows eager 
therein, by mixing itfelf with frefli Food, may 
ferve to help Digeftion. 

The fecond Caufe, which concurs to digeft Food 
in the Stomach, is the Heat, which not only proceed! 
from the Bowels in the lower Part of the Belly, but 
alfo from the Excrements contain'd in thofe Parts : 
This fweet and temperate Heat, does very near pro- 
duce the fame Effedte upon Food, as the Dung th$ 
Chymifts make ufe of, in order to the Digeftion ©f 
many Sorts of Things. , - 

Laftly, the Mufcles of the Midriff and Abdomen, 
by their repeated Compreffions, diftil a great 
Quantity of Liquor from the Glands of the Sto=- 
"mach, and more and more divide and attenuate the 
Parts of the Food. 

When the Chyle has been (uilieientfyr wrought, 
■and periled in the Stomach, it defcends into the 
'-Duoddriuth) where is obtains' a* new Degree of Per- 
fection, by its ^meeting with" the Pbncrtatick Juice 
and Biles : Thefe Uiquors coming to mix therewith* 
help to make it more fluid, attenuate it anew, and 
-precipitate its grofs Parts 5 after which it eafily gets 
into the milky Veins, which convey it into the ad- 
jacent Rcfervatory, where 'tis jfteep'd anew hy the 
Lympha^ which draws nigh in great Plenty; Laftly, 
k gets up into the. CanaltiThtwcka, from thenc* to* 
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die fubclavial Vein, and fo into the right Ventricle of 
the Heart, by thelipper vena cava : When this Chyle 
ii mix'd with the Blood, it is rarified anew, by the 
volatile and exalted Parts of the Blood, by the faline 
and nitrous Particles of the Air, that are continually 
mixing themfelves with this Liquor ; and laftly, by. 
the repeated, Beating of the Heart and Arteries : It 
is moreover necefiary, that for fome Time it fhould 
retain yet its chylous Confidence, whereby 'tis 
fitted for nourifhing and repairing the folid Parts : 
For I am firmly of Opinion, that as foon as it be- 
comes Blood, it is no longer for this Ufe, as we fhall 
endeavour to prove. 

We may, by a mechanical Solution, diftinguifii 
two Sorts of Parts in the Liquor, that runs in the 
Arteries and Veins: The one is effentially red, arrtl 
may be look'd upon as a Chyle, which by long and 
fucceflive Fermentations,, hath acquir'd fuc|) a De-» 
greexrf Attenuation, as is requiiite to malceut real 
Blood : The Truth of this Argument is ^vov'd plain* 
ly by chymical Operation, where by boiling for fomf 
Time, Part of the Chyle or Milk, with two Parts 
of Oil of Tartar, makes the Liquor, as white as it 
was before, grow red. 

The other Part of the'Liquor found in the Veins 
and Arteries, is but fuperficially red,, for it lofeth 
this Colour, the more it is wafii'd : This is eafily 
conderp'd by Reafoji of its vifcous and grofs Parts. 
It is of the Confiftcnce of Qelly, and does not differ 
from the Chyle, faving that having circulated fop: 
fame Time, with the fanguine Liquor, it. is a little 
more refined than the other. However there is more 
Reafon to call it Chyle, than Blood, fince it ftill ie» 
tains a chylous Confidence, and a whitifh Colour, 
and hath not yet atiquir'd the true Charaderiftick of 
Blood, which confiftrin a ftrong Attenuation of tfye 
Farta* that produces the red Colour , 4$ before obfervVJ. 

Now 
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Now befides the Parts already mentioned, we 
may alfo obferve two Sorts of Seraities, in the Li* 
quor of the Veins and Arteries ; the one, which 
is purely watry, and fluid throughout the whole 
Mafs * the other, which is oily and balfamick, and 
being put upon the Fire, is eafily congealed : This 
laft ferous Part may be caH'd the moil fubtil and 
riioft refin'd Part of the Chyle. 

By this mechanical Solution, you may fee, that 
the Blood confiding of thin Parts, that are much 
agitated, is not fit for condenfing the Fibjes of the 
Parts, in order to the nourifhing them in the Vcf- 
fels. On the contrary, the Parts of the Chyle being 
•vifcous ?md glewy, may eafily ftick to and incorpo- 
rate with thofe feme V eficles, and there lofe their 
Motion. Moreover, it is obferv'd, that all the fo- 
lid .Parts of our Body, ar$ naturally of a whitiih 
Colour, that the Juices extracted from them, are 
very like unto the Chyle, and that they are red, but 
only fuperficially. For Example, if you walh the 
Liver well in hot Water, it will lofe its red Colour, 
and become whitifli; which by the Way, does 
give us farther Reafon to believe, that the Blood 
doth not properly yield Nourifhment to any Part. 

Moreover, it is obferv'd,'that many lean P.erfons 
are full of Blood,- and that fat People have not fo 
much of it ; and. the Reafon perhaps is, becaufe the 
Chyle in the-firft fooner turns intoBlo6d, by Reafon 
of the greater Fermentation it undergoes, which ren- 
ders it unfit to nourifh the folid Parts ; On the con- 
trary, the Chyle in the other, being fubjed only to 
a'moderate Fermentation, ftill retains more of its 
chylous Confidence, which makes it quickly forfake 
the Liquor with which it circulated, in order to u- 
nite in all void Places, with the folid Parts, to which 
it is convey 'd. In fhort, for the better underftand- 
ipg how the chylous Parts yield Nourifhment, you 

muft 
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mull know, thalfthe Chyle, according to its diffe- 
rent Degrees of Attenuation, doth more or lefc eafily 
.pafs thro* the Pores of the different Parts of the Bo- 
dy ; tnfomuch, that in one Condition, it is proper 
for nourifhing the Flefli, in another the Sinews, in a 
third the Grilles, in a- fourth the Bones, and (o on. 

It may perliaps be objected againft me, that I af- 
fign no Office to the Blood, fince the Chyle contri- 
butes alone to the NouTifhment of the Parts. 

I anfwer, that the Parts of the Blood have feveral 
Ufes : Firft, they digeft, and quickly bring the chy- 
lous Parts to a Perfection, as before noted ; fecond- 
Jy, they make ufe of them as a Vehicle j and laftly, 
they concur with the airy Particles, in the Genera- 
tion of the animal Spirits. 
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PARTI. 

Of Food made of Vegetables > or Plants. * 

AP L A N T k an organical Body, to 
which a Root and Seed is eflential $ this 
Body ufually produces Leaves, Stalks, 
and Flowers : It confifts in all its Parts of 
Pipes or Channels ; the one containing 
thofe Juices which are neceflary for the Vegetation 
pf the Plant, and ferve for Veins and Arteries, by 
conveying the Juice to the Top of the Plant, and 
back again to the very Root 5 the others are full of 
Air, * and ought to be look 'd upon as it were the 
Lungs of the Plants ; they are calPd Traces by the i!- 
luftrious Malphigi^ who was the firft Difcoverer of 
this admirable Strufture. Thefe two Sorts of VefleJs 
are united in the Stalks, and difpers'd in the Roots 
and Branches : they do not immediately join witfi 
one another, but leave Intervals between, that are 
' - . - fill'd 



22 Of Foods made of Vegetables. 

fUl'd with many fmall Veficles, which receive the 
Matter convey'd into them by the Pipes. 

We fay that a Root is eflential to a Plant: In* 
deed no Plant can live or grow without it, fince it 
is that which firft receives the Juices of the Earth, 
and Qiakes them fit to be fent into the other Parts. 
We do not fay .the fame Thing, in Refpeft to Stalks 
Leaves, Flowers, and Fruits j for we find Plants 
that want fome of thefe Parts, and yet ceafe not to 
grow and live. For Example, Sow-bread, and fome 
Sorts of MuJhroomS) have neither Stalks nor Leaves ; 
other Plants there are which bear no Flowers, as 
Fern^ Ahidin-kair y Polypody , &c. As for the Seed, 
that we look upon as eflential to the Plant as the Root 
is* tho' tt be not always fo difeemable. There are 
Jeveral Sorts of Mojfes and Mujhrooms^ as well as 
* many Plants that grow in the Bottom* of the Sea, 
whofe Seed we do not know ; however we do not 
Conclude from thence, that they have none, hut only 
that their Seed is fo fmall that it cannot be difcern'd; 
or elfe, that this fame Seed i&^fo flightly join'd to the 
Body of the Plant, that the leaft Wind or Agitation 
feparates the fame from it ; and hence it is, that 
when we come to fearch the Plant, we find none of 
it \ thjs Opinion is very well grounded. . In the firft 
Place, fince 'tis certain that thofe Kinds of Plants, 
whofe Seeds we have difcover'd, proceed alfo from 
Seeds, 'tis to be prefum'd with good Reafon, that 
thofe Plants whofe Seeds we have not yet difcover'd, 
yet mufl: proceed from them ; fince the Author of 
Nature always a£b by the moil plain Methods, and 
that the fame is moft natural and lefs fubjefr, to 
Change, as we (hall prove hereafter. In the next 
Place what can we conceive of the fucceffive Pro- 
duction of every Plant ? Shall we fay it proceeds 
from a fortutous Conjunction of fome Principles, 
which meet together and form this admirable Frame, 

For 
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For tafides, that we cannot weB comprehend how 
pure Chance can in fuch a Manner, and with fo much 

v ur^jS^S^ a * rcat Number of Parts, 
which fo mdrfpenfabiy ftand in Need of one another! 
for the Support of the vegetable Life. We cannot 
unagine, tf this Principle be admitted, why new 
Species of Plants do not grow every Day, • 

It is beft therefore we fhouW have Recourfc to a 
dearer and more certain Caufe, viz. to die Author 
of Nature, who in the Beginning of the Creatioa 
having produced the firft Plant of each Kind, lodg'd 
therein all the Veins or Roots of the fame Kind of 
Want, in fuch a Manner, that all future Generati- 
ons were no more than the Explications or Unfold* 
ings of the Produdion of the firft Shoot. 
. Having gone thus for, it will be no hard Matter 
for us to conceive how all thefe Shoots or Germs 
might have been comprehended in one only, fince 
Reafon diaates to us that Matter is divifibie ad in* 
finitum ; befides 'tis eafy to be underftood, that each 
Germ contains in Miniature all the Parts of a Plant, 

£ y °T U £ Zy fec bcfore }rour Evcs in Sceds diffeaed. 
For Inftance, in a Bean, wherein the Radicula re- 
prefents the Root of the Plant in Miniature, and 
where you may difcernali the other Parts in the fame 

Manner. 

We conclude then, that all Plants proceed from 
Seed ; and we do not only compare thefe Seeds to 
feiall Eggs, but alfo the Life and Nourishment of 
Plants to thofe of Animals. In ftort, the Germ 
both of one and the other, are but EmbriVs, where 
all the Parts are couch'd within a very ftnall Com- 
pafs 5 the Sap which is an intermixture of the Hu- 
midity of the Earth with the Moiftures and farinous 
Part of the Seed, extends and unfolds thofe fmall 
Parts in the fame Manner as the nourifhing Juice 
hatches the Eggs of Animals. As to the Life and 

Nouriih- 
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Nourifhment of Plants, they proceed from the Juice 
contain'd in their Pipes, that by the Means of the 
Root rifes continually from the Earth, and fo circu- 
lates^ rarifies, and diftributes itfelf into all the Parts 
of the Plants. • This Juice fwells the little Bags, and 
following the different Modifications thereof, fil r 
trates athwart the different Parts of it. Eor Example, 
*hat which is moft pure and fine, ferves to nouxifh 
the Flowers and Fruits, that which is* not £o± fup-, 
plies the Branches, Leaves, and Roots, the moft grofi 
and earthy ferves for the Bark, the moft oily is for 
Gum and Rofin, juft the fame as we find it in Ani- 
mals, where the Food they receive into the Stomach, 
partes afterwards into the Blood, circulates into the 
Veffels, andpurfuing itsdifferent Degrees of Attenua- 
tion, ferves to nourifh the different Parts of the Body. 
•We may alfo add, that as thefe Aliments are fubje& 
to various Alterations, according to the different 
Parts of the Body wherein they are, fo the Roots 
•give the firft Formation to the Juice they immedi- 
ately receive from the Earth, after which the Stalkt 
• prepare iffor'the Leaves, and the Leaves for the 
Flowers, which may be alfo confider'd as the Bowels 
defign'd for the Seed, as the Tefticlesof* all Women 
'are appointed for containing the Eggs, by .the Help 
whereof, Animals are multiplied. 
" Trio* ' feveral Plants are fed by the. Tame Juice 
1 'which they receive from the Earth, yet they hatfe 
very different Virtues, Tafte and Smell ; and this 
• proceeds from the natural Difpofition of their ^Pipqs 
or Conduits, which admit but of Part of the Juice 
of the Earth that moft agrees with them » or becaufe 
this Juice in the Pipes is fubjeft to different Fermetv 
tations and Workings that much' alter it: .Thq par- 
ticular Difpofitions of the Pipes .of a Plant is in like 
Manner the Caufe why one re.quire$' one Climate, 
and another Sort another .Climate j one the §ug, the 

other 
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other the Shade, one Moifture, and the other Dri- 
nfefs, one a fat Soil, and other that which is fandy 
arid ftony. Many Plants thrive in the Neighbour- 
hood of others, while fome Sorts die, or cannot 
thrive to any Purpofe in fuch Neighbourhood. 
Laftly, there are fome which rieceflarily require to 
bb cultivated, and others to which Cultivation is : 
hurtful. 

" In former Times, when People were cointfented * 
with a Little, ' and that Delicacy arid pernicious ' 
Tendernefs, which now is but too much in Vogue, " 
was not known ; in thofe Times I fey, when 'feiri- 
perance arid Frugality were in their' fillf Lujftfe, 
Men made ufe of but plain Foods, and Aidi aft * 
Were eafdy prepar'd ; I mean Fruits, and'othfer ' 
Plants which the Earth plentifully Applied than; 
with, according to Ovid, in the 15th' Book :6f fcfcf * 
Metamorphofis : ' , / , 

- , ■ ■■ Muts, eiu fecimus Aurea npmm % jf \ 
Faetibuz arbuttiSy 6f, bums fuas educator { i 

berbis 
Fortunate futt. 

They had Reafon to call this die Golden - Aga/i J 
for befides that Men Were better and more virtuous 
than they are now, which yet I fhalhnot tafcet ujj^c 
on me to demonstrate in this Place; they uferend*'} 
fo more ftrong and robuft, liv'd longer y awr wira.tl 
fubjedt to kfs Difeafes than we. ;In J *Wo»d,!ic f 
may be faid, that the Food ^rhkh Plants afford**, t 
are in fome Meafure to b£ preferred before all 0- 
thers, becaufe they are lighter, eafier of Digcftion, 
and produce more temperate Humours ; and for 
that Reafon our firft Parents, who liv'd upon this 
Sort of Aliment were much haler than we; they 
were fo favoury to them, as falted and feafoned 
Meats are now to us, which we order a Thoufand 

C , Ways, 
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Ways, and are for the moft part injurious to. oar. 
Health, becaHfe they excite violent Fermentations 
in us, which corrupt our Humours, whereby the 
iblid Parts of the Body Jofe their recurring Vcrtue, 
*nd at laft the Principles of life are deftroy'd, 
j\r\d therefore we ought not to think it ftrange, 
ilnce we have taken the Pains to find out fuch 
a Multitude of different Foods which were un- 
known to our Anccftors ; that we have mtjech- A 
<duce«f a Cloud of DiTeafes which they knew no- 
thing of* 

f Here a Conjefkire may be made j that it looks 
*s/f the Food! whkh the God of Nature oeiigR- 
ed for us, and what beft agreed with us fhould 
be Plants, feeing that Mankind] were never fo hale 
aiid vigorous as in thofe firftAges, wherein they 
niade iiTo of them ; moreover, we. find in Plants 
thole Things that are not only neceffary for Life 
and Health, but alfo that Plants are. delicious and *" 
pleafant : • Laftly, we find that Horfes, Beeves, 
and Elephants live upon nothing but Plants* and 
that thefe Animals are large, fat, very ftrong, and 
rarely out of Order, which is a plain Evidence 
tfytf Ihefe Aliments are very wMefomew 

There are a great many Sorts of Plaats that are 
u»'4j to < Food, the Fruits of fame are only in £- 
ftcbm* the Roots of others ; fome afford <good edi- 
ble Flo tntts* and other* §tied, while many *OTra- 
lund 4er/thfek Stalks and. tender Leaves, as jstu may 
fceiiithe&lbwil^^haiKers. ; 

•r\ ilii fi, i iJv i *.---' " 

i > J ; . T * " ' I r' • . • 
i • » 
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HERE are two 8orfc4>f Stmvb*rries r the 
one domcftfcfc, or luck as ai* cultivated m 
Garden^, the others grow wild hr Woacb 
and father Places. i the firfPareiJeft, im* ' 
valuable, and qowrilhing. Strmuberrus zxz aJib di«** 
ifyigtfi&'d by $h*ir Cp^rs, for. foihe* axe red** 
and others while $ y«** A**ld' choofe fuch as $re 
large, foil of Juice, ripe, of a good Smell, and of a 
fWeet and vinous Tafte/ ' 

^Straviletrw aHayythe over-vtqlertt Agtfertibrfcand « 
Shpjpneis of the Huntoutt, ^hev provbke^EJrinei c*e- 
ate a* Appetite, jpioiftea jnuch, art a Corfi^l, and' 

refiftPoifon* .,:..! t .. 

The Jtfato&e iof Sttewberrvs ts get bad, „ they can 
do no Injury, unlefs they ihould be taken in too gro*t 
a Quantity. * - a ■ . . • . ■ 

They contain mu* ftifamy «** dfeafc* Srftv 

and a fmall Quantity of fine Oil. * 

They agree xet)UKelL inJioit Weath er with yougg 
People that are of a choleric and {anguine Compico 
tbn* \l /I /. . ; J 



H^MARU 
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phur; atid^rimittatlit^tthtfe'id taftia fttaifer, t1i*t 
M^^cfMWi^i^U^ of the Smell, 

thay^lii^^iykandiaaitwere tickle thom, and it is 

.. • > •*»? ;f -/.'.. .C S this 
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AitfwHtafe ap of 4he fulphuro* Farts of the StrowberZ 
ties that renders them of a vfaous and agreeable Tafte. 

.Stmwberries arc moift' ning and cooling, bectnfe they 
contain many phlegmatic Ffcrts, that art proper to ex* 
tend the too (harp and agitated Salts of the Humours* 
and to moderate<tnek AAioa, or Motion. . The eflen* 
tial acid Sabs that are in Strawberries, may alio contri- 
bute to produce the good EffeCb of thickening the Hu- 
mours a utile, and thereby moderating the rapid Motions 
of their iafenfible Parts. They pretend thzx Strawber- 
ries are a Cordial, and refill Poiioa, and that probably, 
becaufe they are composed of fome pretty volatile «m 
cplted Principles capable to ftrengthen the Heart, and 
Ykeep the Liquids of the Body in a jolt Fluidity. 

They mfke a ftry pleafant Lfquor of Strawberries, 
Water, and Sugar, called Strawberrj-fFhe, and i$ mack 
sn'd during the great Heats of Summer ; it cools; moi- 
fiens and quenches Thirft. Wild Strawberries have fome- 
times a thnrptn Tafle, becaufe the San not having fo 
much Influence upon them as apon Garden Strawberries, 
by Rcafon of the Sha^p of die Trees, their oily and fa- 
line Principles have not been talsM enough, nor Affix* 
ciendy united one with another, fo as to produce fuch a 
pleafant ami * agreeable Tafie as Garden Strawberries 
have* 

Strawberries, in Latin frara, is derived from Frm- 
rrare, to ftaeU wtWi becaufe they have a pleafant 
Smell. 
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CHAP. II. 
Of Rasberries. 

* • 

npHERE are foo£ort»;of J^iW-to common^ . 
* . ly . iifedt'.vnsl the i Wbite and dfe .fo*l; -Vols * 
ought to chuff* thofe, that arc large, jfull of (Weet ^ 
and vmouer Juice* and pi<iafant r to tteTaftcapd Smtfl, % - 
Thef are- of a; rnoilfnmg and cooling Natter, «V 
Cordial, and fortify the Sioiriach} theyTl Ywcctch 

your 
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jw» Breath, and purify the Bloody and are redeou'd 

to be jfhtifcorbutickj arid Antinepbritick. * 

% iThey eafily corrupt in die Stomach, if they con- 

tfriiie r any Time there. " • 

They contain a pretty Qutetitjrof fine Oil, much' 
eflentud Salt, and Phlegm. 

They are proper in ^a^nv Weather, and fife ypyng 
bilious People, and fuch in whom the Humours arc 
tooibarp, and overmuch agitated, 

< . " r " 

* - . , » . » » 4 £ 

R BM AfcK S. * ^ 

^ The Rafierry is a Kind of a cultivated Mu&trrj r aed 
' bigger than a Strawberry, a little hairy, fprnetinjej whjtc* 
- but oftner red, and made up of a Number of fmall Berries . 

faftcp'd to one another*. "'".." 

. . Their refreshing TaAe and Smell proceed from their, 
jeffential Salt, intermix* wi^h foqae, oily Parts a little re- - 
. fin'd, which lightly pricking thjc Nera .of the Tafte 
f and Smell, excite an agreeably Sen£tion in them* 

Now Rafierries containing very qea& the fame Prioci~ 
" j>les 'as Strawberries i produce alio the ftme Effects j in 
v the mean time they are moifter and more phlegmatic 
1 then the other, and not fo cOmpait in their Parts, for 
.which Reafon they eafily corrupt in the Stomach, if they 
-- continue ihere too long. 

.* They make a Sort of Liquor of Refitrries, with Sugar 

. and ordinary Water,- tailed JUtfi twy Wim 9 math us*d 

in the Heat of Summer ; and the fame is as plea&nt as 

that of Str*<wkrry-Wi*e y ' find eftda'd with the like Ver- 

tue&. 

Rajhertj-fl*tu*rs are made, XJfe of a%abft StA/fay's 
Fire, and InJkmmattana in the^Eyes. 

As for the leaves and the Tops of this Shrub, t^ey 
are Of a r 4**erfive*nd aOiiiigent Nature, *nd they ere 1 ' 
made nfc af agaiaft Gangreens in the Mouth and the* 

r - R*Jk*ry» in l*fa Jrambtfaxxnmt* {rem Fragrare, 
-. (0 fflttU «^1| beeanie it juts aplcasW Smell, as well as 
. te f Srr*<w6trty. The Jk^^rjrMuJk in Latin they call . 
, / " C 3 ' * Jb£av 
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JM* Jfc* bwwjfe W»iW of * Briar*******!? 
jrew in great PkMp upwt Mooot AW. 
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CHAP. III. 

• 

Of Goosberr ies that grpw ujxirt 

prickly Bojhes. 

THERE are two Sorts of them, the one 
which grows upon w8d prickly Gaofeberry- 
Bujbts, and the other ppon Garden or .cultivated 
ones : Thofe that grow wild are the moft common, 
but the other, are better, tfid more pka/ant to the 
Tafte ; they make ufe of this Fruit ^ei&er, v*bpa 
green, in R%goos, $p cat them ripe off *hc 
Choofe the largeft, phunpeft, and beft tafte< 

Gmftbtrrk* create ^n Appetite, they are of an 
aftringent and cooling Nature, they flop Looienefs 
the Spitting of Bfootf , quench Tbirft, and are good 
\ for People jn T&rtvu mix'd trith fteir Supping? ; 
they reftft Poifon, and bwdqe. xkc nobler faits irqpa 
corrupting. 

They are not good for melancholy Perfboa; they 
fometime? ineotomode- the Stomach, prick and conr 
trad it a little too much, especially when they are 
green. 

They have a great Deal <of Oil,- eiTential Salt, and 
Phlegm in tten* > th$y w yjery goo^^M* 1 * Weather 
for young, bilrou^ and fangume Perils. 

w 

4 • . » / * 

Remarks. «"'"• ' '-*"• 

Gtojbtrriti in the Beginning are green, and of* tt arid 

. Tafte, beeaofe the *<y3 Salt oont&tf ti*i*bi tosaJ*rffe 

Proportion i* not yet incumber^ wh^Stlf*^ afd Ota 

it can open** spot fee Jtataifotfb* T*npi« H W*f ^ - 

erfuU/j 



trftffa } ia/otfach A*t this Safe being nAat Time uni- 
ted with nothing elf* bu* fojpc Proportion^" $anb» Re- 
cites an aftringeot and ffiptic Sedation ; whereas after- 
wards the little Oil contained in the. G*pfierrits % whkh. 
before was kept back by paffive Principles, gets loofe*. 
rifes, and by the Herjp of Fermentation unues nfelf .tvfth. 
*heSak«, a»d- "divdl sfhem partly of their "Strength ; then 
-k is that GtofierPiw^t* Tipe when tHey have a fWeet 
: Smell, and yellowifh Colour. From whence we >msy* 
conclude, that die more ripe G*tfnrriti are, they are 
fo much the lefs afiringent i .and fo when yon hafe a Miad. 
to have Gtojktrrin preferv'd, the green are to be pre- 
ferred before thofe that are ripe. 

The kid eflenjial Salt wherewith G^ofeberriis do a- 
bound, is tfce Caufc of the principal Efreftswrooght by 
them. In faint, they Weura not create an Appetite,, 
were it not that this Salt lightly prides the little Fibres of. 
:the Stomsoh 5 they woeidnot coal, and ipe goad fttPeo- 
pie ifck of Fevers and be «ndt*:'4 with the pfee Vertues ;- 
'but becaufe this Salt> by imparting a little more Cenfift- 
ence to the Humours, flops their violent and impetuous 
Motion. 

Goojbtrritt are not good for melancholy Perfons, be* 
eaufe they tncjeafe* acid Humours tn them, which they- 
a^e already incommoded with in too mat .a Degree 

A Gwhirry in tatin Is called XHa €ffft*, o^ofe it 
is like a Graft, and hairy. 

Tt was affe called Grdjftbrte fmfltct *ti** i tuti 
jfafrugK'Jfrt becaufe the Skin dr ffifc.Fntit Is a little 
thick, and that it grows in Berrie*, or feparate Grains,, 
e not Grape-wife], 
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I'^ypHTftHy are tw6 Softs pt GbptMijt Wfajf*. 
*r JL ,i jpwlikQ {tap?* ia Bur\cbq f «pe UR^d and 

C4, the 
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the other White ; thcfe krY -are nbt fo common as 
nkej Other ;they have rery near the flue Taftc; hoik 
the one and the pther ought to be cbofen, whe* 
ripe, large, round, foft, mining, Ml of Juice, of 
a (Barpifh Taftc, and good SroelL 

The red and white G»jbtrritt are. cooling, mode* 
rate die Heat of the Bile, and other Humours, cast* 
traA the Stomach a little, and refift Poifon. Some 
People, by die frequent eating of GMsberrus, hare 
found Come little Prickings in their Stomachs >J&$ 
this Over-fliarpnefe of Goosberrus is allay'd, by nfc* 
ing a little Sugar with them, whereby they willT* 
qualify'd, and render'd Ids hurtful. 

Goosberries contain a litdc Oil in .them, and a 
great Deal of efiential Salt and Phlegm; - * 

They are good in Summer-time for yotmg choha* 
ric People, and fuch as are troubled Wl& tOO fbkij 
and over-agitated Humours. ' 



• • i 



Remarks. 



The Gtofierries which grow in Bunches, ctlled hi I» 
tin Rtiet, are little round fait, about the Bigneft a£ 
Jmnipir Berries, they grow upon .a Shrub very w*tt 
known, and are much u«'d in Foods. 

The (harpifh Taftc of Goojberries proceeds from the a* 
di Salts contained plentifully in them, which are .loomed 
and extended by a fufficient Quantity of Phlegm ; be* 
£dcf, fi fl this acid Saltthat renders Go§Jberria cooling, 
and proper for allaying the Heat of the Bile. 

Sugar taken with Gttfberriet allays their Over-Jharp* 
nefs *>y the fulphurous Parts, which bind up and em- 
barafs the, Acids of Go$J!>erriet. They make very good 
Sweetmeats of Goojberriis, as* alio a Liquor of them, 
with- W*«erV and Sugar, called GtojUrryWtni* ufed in 
the Heat of Summer, to cool and moiften the Body. 




Of Cherries. 33 

With Water, and jpve it them to drihk who ait fick •* 
fevers. . Gufierry Leases are aftrmgent. 
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CHAP. V. 

ty CHERRIES,' 



THER& are feveral Sorts of C6*rr/7x ; firtf, 
red ones, of a fharpifh Tafte, and the moft 
common of any; fecondly, red, white, or black 
Cherries, that are bigger than the other, and of a 
\more compacted Pulp, called a hard Cherry; and 
, lajlly, there are fmall, wild, black Cherries, with a 
; long Stalk, pleafant Juice, which dyes a Black or 

• Purple. The Cherries ought to be chofen when 
'-ripe* juicy, , big, plump, andweH tafted. 

• They keep the Body open, quench Thirft, cqcS t 
create an Appetite, are a Cordial, and refiftPoifon* 

. Tftiey provoke Urine, and are reputed good for the 
. Difeafes 0/ the Headj The Stones are lopk'd up- 
on to be proper for the Stone in the Kidneys and 
Bktfkler, when taken in wwdtyj they like wife make 
Ufe of them for ftaniin the Head, arifing from a 
FeVer. . - 

Cherries eafify corrupt in the Stomach, they alfo 
caufe Wind and Cholic ; they have more Phlegm inr 
-. them than any other Principle* a little Oil, and a lit- 
tie cffential Salt. 

They are good for young bilious Peribns in hot 
Weather; but old' Men r and fuch as are phlegma*- 
tic/ ought to abftain from them. 

.' : / A. . 

- R M MAR K 5. , 

- , They -sever faw afty Cherries at Rem , before tKat ft 
aof» Battle, wherein Ltuiius defeated the Great MMri* 
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: A**. , V T1* Conweror brouglit r Wof *em 
City otPontuL flW braX**; *pl r% TcBf .. 
from the firfl of which tkefriii'Wtte dendtnttateo*.' 

-Jjruit wilL act grow cxcrv-wherc j there has been .great 
Pains taken to cultivate the CherryrTree in f^^ but it 
wou'd never growand bur FruttnheM. 

Cherries are much nfea in the Heft of Summer ; the 
firft mentioned by us >rc the M forXafte, andMeaU 
Health ; not 'Only "by Reason ot tkfefr. lharpiih T&fte, 
which creates an Appetite, but alfo becaufe they^aje 

. tnoiiler, '.aid of la tafier Dtigeftfenc i Ajtf JMerd it irjay 
be reined ic^t Miafertun* i# ^f^W^cs, fee- 
cially to (he reafanjs and Poor, whejn, it proves a Icaxce 
Year for Cherries, "becau'Ce a Pound of tjica}, and a Piece 
of Bread, will eafily fobfitf them without Wine. * 

Cherries are ofampttPntag atod COTh^i 1 r^ofe, %fc- 
eaufe ihey confifl of reiy Watty wWr fhl&maUc fiat*, 
Wifch ar* proper -tfrallaV ^vtoiam »l^i^ c^db 
JJqcors j they likewifo e»D«h: VUeft, tsecaufe theftufe- 
try Parts diflbrv* awl take a*** ^e£Wp > $*Jfe;4pMi» 
tfcc^Caiife thereof* Laftly, they keej>7U*.B©dy pop, by 

,<lilatmj£ ^c ;groTs Humours conUinf4 iu the.Eatriils, 

. and driving them out.. 

'„ Qbrrtes confift of a Sub$arfce*itetf ft not very edmpa£ 

"andcTofe in its. Parts, and therefore they fcaffly corrupt 
In the Stomach* ' they' alio cotfmir A Ifcfl* vife*t*and<a- 
eid Phlegm, Which fcHckfift«riie*idts of <fa*;£kiraifc, 
and coming t* beianedlby: theHaatof theJBody, eaufes 
Cholic and Wind. 

" They m4k* very good* Sweetmeats of darrke by 
fte&rving tfcem, and tbefejnoiftcn and coojjmucj^ and 
a»y be given People in Fever?. 
The (%rrw m\x& be dried for the tjettar keeping of 

.them, but then thej fhrink up fc becaufe Acy ajc/ck 
fpoiled of die Phlegm which keeps them feft. 

i 

«■■'■■■ ■■ — — — I ■ | i. i ■ m ■!—■! ■■ ■ ! « ■ il ■!>■— — —+ 

G H A P. VI. 

0/A?Rl€DCKS» 
.fnpfl£|L,E are three .Sores of 4p**<p<£h th^firft 
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a$ a fmall P*tti, fiat on the Sides & one <oT which "* 
of a dark Red, and the other YellowMh j the PiilP 
i? tender, pka&nt, and of a good SmeH : It coritain* s 
a very hard and flat Stone, herein there fe a bitter* 
Kernel: The fecond differs from the firff, hi that 
they are of a more whitifh Colour, and ihat the 
•Kernel is fifreet. Laltly, the third are {mailer than* 
. the others, but not fo well tailed, and of a yellowtfh*> 
"Colour. Thefe kft grow upon a Tree that i* not* 
Cultivated like the reft. In dmfing your Jptk$tkt*~ 
ta& thofe that are pulpy, large, well coloured, ahd: 
well tafted ; they moimn, create an Appetite* prb- - 
- voke Urine, ate a Cordial, Peftoral, and promote 
Spittle, An Infufion of jfpriaxks is look'fl upon to • 
be good to allay the Heat of Fevers jr. they aHo fijr^ 
that the Kernel of an Apriceck kilb the Warn*. 
T Africoch fill the Stomach with Wind, and eafily* 
corrupt there ; and therefore they ought to be mo* 
deratdy taken. • 

They contain an indifferent Quantity of Oil and 
cflemiaLSalt, and much Phlegm. 

They are good in hot Weather for young People 
that have good Stomachs, and of a bilious and (an- 
guine Completion. 

• • • 

Remarks. 

Apricoch, in Latin are called Armtnl&ta, from Arm£ 
r nia % becanfe they were, at firft brought from Jrmttietb 
Mdki. Th£ Grttis gave them tht Name of Stritocia, 
and the Latins Pnntia, that Is, early ripeFuaits, fe*- 
caufe fit to be gathered before Peacbft, Which; do not Or 
pea before A*tum*> and of which they were rtckAaed 
to be a Species, 

ApricQch are Prints of a» agreeable T^. and off d 
more fot Pleafure than Health ; they cool and rowfterv 
becaufe they contain much Phlegm, intermixed wit^h a 
great Quantity of acid effentlaf Salt, *>d fit to Aty 
abe *j£l«itM0UO*OFfcht L^aota^et thef crease an Ap- 
petite, 
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\ fetitt, hraujfe th*< acid. Salt lightly pritks rjwtffca of 

the Stomach. . *^ J 

In the mean Time, People ought to be cautious of Ak I 

Sort of Food, which contains a vifcoos and thick Juice, 

. and fofbetimes at the very firft Paflaget, caufes Wind, 

and crude Humours. 

They preferve Africoch % to render them more plea- 

* .ftig to theTafte, and that they may keep the loegar. 

* Being thas order'd, they are the lete obnoxious, becaufe 

'• their vifcous Phlegm is rarified by the Sugar and Boting; 

- They are*alfo more pectoral than raw Apricnh ; for be- 

' ides the oily and embaraffing Para naturally comain'd 
_ in them, the Sugar wherewith they are preferv'd, fap- 
. plies them with other Qualities proper to allay the Sharp* 

ne.fs of the Breaft. TEe Kernel of an J^r i c$ck Stoae 
'has this' m common with all Bitters,, that it kills the 
• Worms. j ; 

You may extnft an Oil out of them good for Noife 

in the Ears, for'Deafnefs, andeafing the Piles*- 

— — — — — ^y— — — mmmm*m**lmmm *i*m 

cha p. vm 

- • . * «. i » • ' » 

Of ^AfcHtS., 

YOU ought to chufe fuch as are of an agree*- 
able Smell,- foft Pulp, juky, vbfbus, weH-^a- 
lourtl, fuH ripe, and that are not eafily fej&xatcd 
from the; Stone* ' \ ' 

They help a (linking Brea{b,proceeding fromuBor- 
Vlrupt Matter, exhaling froox the; Storaacjj * ibey cool, 
_ t -moiftea, and are a little Qpcning* ' «• 

As Pia&it are of a foft and moift fiubftancr, they 

eafily and foon corrupt in tfee firft Paflages ; caufe 

. Wind and Worms :* They contain mUch Phlegm, 

1 idFtntial Salt, and Srery- little Oil. 

'! Thty egrec in hot Weather with young, bilious, 

* ^flaniuine Perfons j but tbey aig hurtful to old 

^: ' \ " V P**|fc, 



Of Peaches; yj 

?> Pbe0$s»*ild to fuck a» arc phlegmatic, or have weak 
Stomachs. 

_ • 

Remarks. 

A Peach is a Fruit well known, and much in nfe for 
* theExceliency of ftsTafte; mpft of the antient Authors 
*fcribe many- ill Effeftito it: G*/*» makes it to be very 
pernicious, and yet we do not find it has (b many ill jQpa- 
' ikies, unlefs when 'tis not ripe enough, or us'd tofix- 
■* ~cefs> for in thofe Cafes it produces Wind and indigested 
Humours arifing from the vitaou* Phlegm contained there- 
in. 

Peaches are goqp\againft fcnk^g Breaths, they ha*» 
lug a pleafant Smell ; and befides, confume the corrupt 

* Humours that are in the*Stomach ; they open the Body 
a little, either by dilating the grots and earthy Humours 
that are in the Bowels, oy the phlegmatic Parts* wjtfpe- 

' with they abound, or pricking the inteftinal Glands by 

-the Hdp of their add eflential Salts* which from this 

A. Iw i tati ofr foroHhes more Liquor than before. Laftly, 

* Feacbu art very meift'ni&g and cooling, becaufe, for all 
we have already obferVd, they contain* much Phlegm, 

, and acid eflential Salt* 

They ufually mix .a, little Sugar with Peaches whoa 
'they eat them* this makes them use more wholfonie, fe 
"the Sugar corrects and rarifies their yifcous Phlegm. 

* They alfo preferve Peach/ In order to make them mom 
agreeable to the Tafie. 

t Rtnaud allures us, That in order to know whafCo* 
lour a Peach is within, you need do no more than- exa- 
mine that of its 6kin, for the Pulp of the Peach is red, 
if the Skin be fo, yellow, if the Skin bo yellow, tad 
party-coloered if the Skin be fo; 

* Peaches are ufually eaten in Wine y and as the Wine 
does In a manner safe all its Virtue when' they are beep- 
ed therein, this Circoaaftance gave the Antients Occafioh 
£0 believe that this Fruk was noxious, and depofittd a 
certain meh'gaant Quality ins© the Wine j bet they did 
jaqt obfenre, that a Pe*& being. oT a porous and fpongy 
jNaturdi fupp'd up the Spirits of the W^andseade it 
Watty, without communicating any fuch foppofed Ma- 
*" 7 toit. The 
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The Kernel of the WsdhnMitains muck OSI aft<Mf£tt* 

tial Salt ; it is good againft Worms ; you may force ufet 
of it an Oil, that is accounted good for Noife in the 
Ears. This Oil by the Help of its efiential Salts, rari- 
fies and expels the vifarai Humours, which by their 
lodging in the pars, caufe Diforders therein; - * 

The Flowers and Leaves of a Ptacb Tm are a#b 
ufed for the killing the Worms.; they are paf gatUe, aad 
opening.. 

Peaches in Latin are called Perjum Mala, becaufe ifce 
Peacb-Tree was firft brought out of P**/*. , 

C HAP. ¥KL 

i 

Of Flu mbs.. 

is both difficult and tedious to defcribe hece alf- 



r< 



the different Sotts df Plumbs, which are almoft 
ifcnumcrabl* ; there are thofe that are white, greed, 
igrey, and of /ever al other/; Qplouia; they aUb induce 
f Dh?qr?*ce between them ftora their Bignefi, Fortri r , 
*Tafte, and the Places where they gtfoitf. Thus ftmm 
jare lasgtv fmaJl^or middlHteecl;. others rounds ova(^ 
erdblong; feme :^eet,:fliarjs or harfh, and ac- 
counted more or left fo, according to the Places 
from whence they are brought. Of $11 the Sorts of 
Plumbs, thofe are the heft in their Kind, whicfr 
Jjave a tender and fine Skin* are fweet, of a pleafarfe - 
t Tafte l and laftly,, that ase hefh gathered, and; be> 
iKe.Sun-rifing.. 

They are of a moift'ntng, cooling, foft'hing.and 
faxattfre Nature ; they quench Thirft, and create ap 
Appetite. \ \ 

Thofe that have, a weak Stomach* and cannot 

«aj3y : digeft tbeir popd,. ought pot. to eat Plumb*? 

foTjhqy -do much Weaken ft j befides y they dto- 

4utfe *i ' Qua"hti ty of -grbfs 1 and phlegnjatic Hu- 

V -'-■ i. • - •' 5 •" ' • ^ "' :jftour4 





jrottw, and therefore they are npfrjpodfer agpd 
^nbT decrepid Perlbns, and fuch as are ?iiH of 
Phlegm. t ; 

Plumbs contain a little Oil, much effential Salt 
and Phlegm ; they are good in hot Weather for 
People that are. of a bdlipus aad. £u)guinec 

iluOflf 

,.. ,» I • "■•• • - t < . » « I '< . .it 

As th**e are a g*e*t wpy di&iwt&in<}a of Plumis, . 

there arejbtne of a verj jxUja&ptTafie, and iifcd .at tBe 

1>eft of Tables > othens at?, of ft bajT and dif&greeable a 

*Tafle that they cannot be catem P/mrtAj alfp differ in 

fefpeft to the EffedU protfuc'd hv thenvj tbefe that aVe 

r oonwrioftly ^ofe&fof Ftafc, ; ar£ ora tnoWntrig, laxative, . 

and fofc'ning. Nature;, thgife Ob the cofttf»«y>, that are 

.: ftptifc attharfh*! firoharv^sHfosJ/ bc> .ase afiriagent, , 

rl^Pfep^<^t,i^to^,:Wd.Voi»H#ng. TWe 

- ffift %ft "wW - in .$»** . . &* Jtanfo ** P«ip •< 



tife of upon fucji Occafiona where . you would bind the 
•idy. Thtlc tx*6 contrary Effects proeeed '.ft** the 
dtfWent Dtfj[>o*tk* of th> JVincjple* tttaeof each of 
thefefV*w£/ are composed. As for thofe whisk arekxxto, 
we have Room to conjecture, that the acid Saks are uni- 
ted to earthy Particles, fit tQ coafiime the fuperfluoos 
Moiftures, which relax ami debilitate the Parts. Then 
fir the feher, whjchareoE a wore agreeable Tafte* the 
acid Salts are more at Liberty, and-Joat in too great a 
Qgamity of Fbltgai, for which Reafon thefe Tltmbs 
afe^oft'akgaicddaxatii^, and thcfefbte arts notgood for 
thofe who ha»* a weak Stomach; and are full t>f 

Phlegm. 

They make good Comfits of ftvtral^orts ofFfarix, 
they are alfo dried in an Oven, and then. they are called 
it nous i they aHb ought '.to make, Choice of foch as are 
new, tender, (oft, vu&of a*<*>d;T*fi*i They haw like- 

wife the fern* ?&***&*&****. '< •* " b • „ \ _ 

t n A Jf« 
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CHAP, DC. 

: Of A P F L £ $. 

THER E arc lb many diflerent Sorts of Jffte, 
that 'tisimpoffiblc to defcribe jthem all; tHcy 
vary in their Form*. Bigpefc, Colour and Taftcy 
There are thofe alfo that have fomething of * Pear 
in them, and that proceeds from the Grafts made 
upon Jppk-frm. You ought to chafe fach jfpplcs 
as are plump, gjood-coloured, wfcll-tafted, and a- 
bave all, full ripe. , , . _ \ 

, ., They are peitotaV caufe Spitting, open the Body, 
and are .cordial and coolings 

They are not at all good for tbofe who have a 
^reak Stomach. BoilM JppUs are to be pre&rrM 
'before thofe that are raw, beeaufe they are of eafier 
Digeftion. 

They all of them contain much Phlegm, OIF and 
efferitial Salt* . i 

They are wholfom at all tunes for young bilipfis 
Pcrions, melancholy Plegple, and fuch as havt>* 
good Stomach* 

Remarks.! 

Jpphs are Fruits very vfcli known, and much ufed tor 
Food; the Apples commonly made ufe of, and fudi at 
•re .well tailed, moifttning and. cotliofe, arepeflfcoJaf 
and open the Body; beeaufe they contain an oily and 
ttllegmatic Juke >vithm them ft to. produce ehefac gfttd 
Effects. They are not at all proper for thofe.tfeat have 
» weak Stomach, beeaufe this Juice does bat weaken it 

AiU tk* mare 

. Bojl'd AppU*Mt to be. preferred before ra$r ones, Be-* 
cauf« boiling, takej away the undigefted Moiilur* that is 
an than* which make* them a little winty; - ; * <*~ - * 
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0/"Pears.- 41 

Apples which are Kept all the Winter, arc better thfa 
t he othe rs, becaufe they have a longer Time for the 
orei-raw Moffiurc thir feln them* to evaporate nwni In 
that Refpccl they are alfo more pleafing to the Tafke ; 
the? ought not to be boU'd before they are fall ripe, for 
the Juice that is in them before that Time not being 
well digefied, and too grofs, they came a Stoppage in 
the VeffeJs, . 

* *Tfce more, fweet and pleafant Jtpfes are, the mote 
wbgfe&me they be, and therefore thole ^hich either froto 
tfceir acid or ftjptk Nature have not this good Tafie 
iTOdTmeiitioned ought to be avoided. For Example, you 
ought not-to ufe thofewild Applet that grow in Wood* 
and mountainous Places, -for tfcev aft four and aftnngent ; 
kQweyer they may be good tor thole who have Diar- 
rhea's, or fome Diforder in the Throat, for which ftip- 
fic and aftringent Things are very good. 

- They make a very delicious and Wholefome Comfit of 
Apples, caird Apple-gelly, «tid the fame is moift'ning, 
cooling, ^e&oral, and muoh us'oV 

'- Apple in Latin is called Malum i pft*, to Cure, bc- 
cjftufe this Fruit is much us'd for Food, and Health. 



CHAP. X. 
Of Pear s. 
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THERE are feveral Sorts of Pears 2$ well as 
of Apples y that differ in Form, Bignefs, Co- 
lour, Tafie, and Smell ; the beft are .thofe that are 
fweet* full ripe, plump, and that are neither harfh 
Inor ftiptic. 

Pears create an Appetite, and fortify the Sto- 
mach 1 thofe that are of a harft and four Tafte, *re 
mere aftringent than others, and fitter to flop a 
Loofenefi. * 

Thofe that are fubjed to the Cholic ought not 
to ufe Pears, neither ought they to be eaten before 
other Visual*. TNr 



42 Of Foods made of Vegetables.. 

. They contain much Oil, and eflential Salt. 

They fuit at all Times to any Age and Conjtito- 
lion, provided they be moderately ufcd.- 

REMARK!. 

JV *r* are Frohs much fa Ifteem forth* &»daeft j&f 
their Tafte * moft Sort of Fears, fortify, tke Stomach,; tie* 
'fcaufe they contain a thfckifb Juice, Tull 6f earthy fkrts, 
fit to give a greater Confidence to the Liquors, zn&'to 
fwailow op the fuperihiousMoiftures that weaken the 
Parts. Thofe Fears which have a harih Tafte, are more 
aftringent than the others, blcaufe their Juice is thicker,, 
and more earthy. 

The Juice of the Pears being thicker, as before noted,. 
there h Time required to dfigeft and ferment the fame in? 
the Stomach, and therefore by its long Stay there it caufes 
Wind, and even the Cholic infomePerfons. 

To render Pears the e&flerof Digeftion, they boil 
them, and mix alittfe Sugar with them, whereby. they 
aire Tendered more wholefatue, according to that Line, 

fSmda sranumt Stwrnkm, ufauwti Pjp* a8&#rema* 
turn* 

Pears ought not to be eaten before other Victuals, be- 
caufe they, may continue too ldng in the firft Pafliges^ 
caufe Obftru&ions there, and fo hinder other Foods ta- 
ken afterwards from paffing through. , - - % 
The Kernels of a Pear are good for killing the' Wohni^ 
' and to prevent Putrefkaion. ** 
PWtf* In Latin were called Pjv** m Pymnml*, btffetdfe 
they . awe, one find like a Pyramid. ,'\ 
The Wild Pear-Tree in Grtti is called ^*t fan 
_ the, V*rb *,$>#*» |to - ftrenjic, .beoauf* the .cfc.wta f.he 
, Bruit of this Tree ctoflesup die Fibres of the Mpjuhand 
throat in. fuck aManncr,, as if a Mao wa^ like tq be 
' franked by iu, " .^ •/" 
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CHAP. XI. ' 
Fie*. ' 




* * • 

TH £& E ire Teveraf Sbrts of %r 'that differ in 
Born*, Bignj^ polour, injl ,Tafte ^ whate- 
, v«r Kind itbsy be> j?pu muft chufe fuch as are foft ; 
. juky, *ad ef a gpod Tafte ; $fof* tbtt have a tender 
and delicate Cost we more catty digtfkd than o- 
' theri : however they totghtr not tftttie eraten 'till the 
; 5km is taken -off, and that they *re ftlli ripe. 

They are very irourUhlng, quench Thirft, all y 
Jharp. Hupiours in the Breaftj they are like wife 
ta>k r d : upentQ begaodagainft the Stone in the Kid- 
oey*, aiyl to refiftPpifon: They make Gargarifins 
. nf them for EKftamfKft in the Thw>at*nd Mouth, 
*j*d tbey are alft outwardly applied for to iefton, 
tfigeftand haflen Supperation. 

The immoderate Ufe of this Fruit nfuafty caufea 
Winds and Crudities, and therefore 'tis pernicious 
t£ thofe that are fubiefl to the Cholic, it alfo 
vorv often caofca the BWty-<flux. 

it- contains a fmcdl Quantity of Oil, eflential 
Salt, and much Phlegm. It agrees with any Age 
md CorrfKtutien, provided rt be xipe. . 

r m 

Remarks. 

The Fig is a very delicious Pinit osM at the Tables 
Of the ben Quality j when they are about the Bigntfi of~ 
a Pea* they are in Latin named Grojfulus ; when they 

\ are grown, husprvjet pot full ripe* they are named 
GrcJ/iu, and xTrafia, and laftiy when : firfr ripe FIrus. - 

^ It^jjro^vfJt^ ^ftjpeft and in thePorm of an .ordinary 
Pearf 

\r Tl^U^Fig-ti«4>ti d^ 
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yet the Fig* there produced are not teJte£Gm$tf '£jB& 
th5fe growing in Langueioc, Province, and other warm 
Countries; for the Goodnds of Ftef confining in a per- 
fect Union of Sulphurs ana Salts which produce afagar- 
ed and very pkafiust Tajfcf,g it if e^fy to imagine, that 
thofe produced in thefe warm Countries receive a larger 
Quantity of Sulphurs and refined Salts* feeing, (ofk^ 
Places more abound in thefe* Principled tnsro timperafc 
ones do ; to which We mtyatfo add, tnfttheHfeatw 
the Son, which is more powerful tn tiftfft Pitts, <KgMN; '\ 
ripens, and more attenuates die PaiW of thefe Fruity- 
and gives them a more deliriottsTafteV - <*... ^io^ 

Figs allay the fljarp Humours qf t tbeJSreaft, aourjih^ 
and rooiften much, becaufe (hey contain a vifcous and 
oily juice, fit to embarafs the marp* Salts that prick the 
Breaii, and to repair the folid Parts that have been diffi- ' 
pated, by condenfing and congealing the fame' in all 
their own fmall Vacuities. In the mean Time this Juice ' 
produces feveral ill Ef&ds. In the firft Place it renders' 
the Figs hard of Digeftion, by the Dulnefs and Groflheb 
of their. Parts ;. then, it caufes Wind, and the Chpljc, by 
being rarified in the Bowels by the Beat of the Body * 
andlaftly, it .very often occasions the Bloody-flu^ ; for 
Rowing, ea^er by its long Continuance in the Bowels, 
- it corrodes and ulcerates thofe i Parts. '^ " / 

They dry Figs 1n an Oven, and when they are-dried, 
they are in Latin called Carte*, or Rcus"'pqffie' 9 titey* 
are much ufed in Phytic, and -Foods ;cthey are eafier of 
Digcftion than others, becaufc.by this Manner of order- "' 
ing them, they are. divefed dfa goo4 Part of their vifftoea. ■• 
Phlegm. 

India- Figs are fo called, becajn/e they come from W 
Tree that grows* in the '/«<£*/ near Goa ; they are in 
Shape, like our. Figs, with this Difference, that they are 
as red as Blood both within ,and without ; they are Aveet, a 
and good to eat, yet do not tafle fo well as thofe that grow 
in Europe. . Thefe Figs have very near the fame Virtues 
asthe other*, 'and the Bark of their Tree {erves fai make > 

svjSsoc l '.::"" * : l ' u - «*v u -> : -» ** t c 

AFigin UilnFicus, a ftf, to Wt&ci fold Gt&rfa 
' Bj-trce multiplier apa?e. ..„• - ' ,/ kV 
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CJfAP. XH. 
0/ Quinces.' 

THEREarethiseKiHlsof^iifrM thefirft 
of which are imai, very odoriferous, downy, 
greta at Bitty then tufning a litdevpon the yellow, 
when they have attained to their full RipeneTs ; the 
fecond are larger, not fo odoriferous, lefs downy, 
of a foft Pulp, and pale Colour ; t^ie.dilrd are thofe 
which growon the. wild Slyinu-tru ; they are more 
backward than the others, fmaller, and lefs us'd; , 
they grow on rocky Places : You fliould raakeChoice 
of the firft Sort, as having more Virtue, and a bet* ' 
tcr Tafte ; but they ought to be full ripe. 

They cherifh the Heart, fortify the Stomach, 
ftpp Loofenefs, and Bleeding at the Nofc ; they 
help Digeftioii, prevent prunkenriefs* and are o- \ 

pening. • v 

Quincit being eat raw, and before Meals, caufc 
theCholick, Wind, and bad Digeft ion ; and there- 
fore 'tis proper before you eat .them,, to let them 
be well boiled, and mix. a little Sugar with them ; 
by ifehicb Management, ! they 1 !! produce good Ef- 

*fc*- . • :'' ' - " " V . • '. < 

[They contain ipuch acid Sal^.Oil, and Phlegm* ^ 
rThey agree at alj Time?* tf> any Age and Con- 

ftitution, provided they be well-oiled, and taken 

moderately. 

Re m'a r k s. 

* •' .-• - . • • • 7 •.' ■ ' i 

Gfgfacit axe Fruits that afe #ot :pnly. us'd for Food, but' 

alfo much fpr Phvfic. TJifey have fo pleafant and flrpag 

a S&eil, ifpgcially the, fmaller ones, that they cau£ ' 

aaay Jfcopl^iJ^ad* to #ch/w&ica (hews they confift ef 

ji* \ » » f *■ ■ • **" i#Bae 
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arc hurtful to old Folks, becaufe they bind up and - 
prick the Breaft, and make thofe Perfons to breathe: 
more diftcultly,who do it already with Pain enough.* 

Remarks. 

Pomegranate* are Fruits well known, and made ufe of 
more for Pleafnre, and to create an Appetite, . than for. 
Food ; the Difference 6f Tafte we find betyyeen the* 
three kinds of Pomegranates, arifcs, in thofe that are 
fweet, from the oily parts, being there in greater plenty 
than the fait ones, bom which laft they take away all 
their Acidity, by encumbering of them ; whereas in thofe 
that arc (harp, the Salts are to be found in a far greater 

Suantity than the oily principles, < and deeply Nnpret* 
leir Acidity. Laftly, thofe that are vinous have a . 
fweet and pungent Tafte, becaufe their oily and faline 
principles meet there in a j oft Proportion, fo that the A- 
cids being not entirely (wallowed up by the oily Parts, 
(till retain Virtue enough to tickle the little nervous Fi- 
bres of the Tongue with their fubtiler Points. 

The fweet Pomegranates allay the Jharp Humours of 
the Breaft, moiften and cool by their watry and fulphu- • 
rous Parts, which are fit to diffufe and embarafs the marp- 
Salts, and to cahn their over-violent Motion : The 
fhatp ones are aftringent, good for Inflammations and 
Fevers, by thick'riing and a little coagulating of the Li- 
quors by their acid Salts 3 at alio by keeping under thofe 
jharp end erfalted Salts, which excite an extraordinary 
Fermentation and Boiling in the Humour* 

Sour Pomegranates incommode the Breaft, Teeth, and 
Gums, by pricking thofe Parts too modi. . 

It is Aid that lour Pomegranates will "become fweet, 
if you pot Urine that has flood for tome Time, human 
Ordure, or Swinea Duns about the Boot of the Tree 
that bears them. If this be true, 'tis becaufe the vola- 
tile Salts and exalted Sulphurs which thcfe Things plen- 
tifully contain, are diftributed into the whole Plant, and 
uniting with the Acids of the Pomegranates, take a great 
Fart of their Sharpnefs away. 

Pomegranate-Flowers flop Loofenefs, Running of the 
Reins, Spitting of Blood, and ate good for Ruptures. 

The 
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The Rind of the Pomegranate is in Latin called Mm- 
iicorium % i. e. the Hide of the Apple, becaufe this Rind 
is as hard as Leather. It is alfo nam'd [Sodium* from the 
Fields of Sidon, where formerly they grew in great Num- 
bers. It has the fame Virtue with the Flower. 

The Seed of the Pomegranates is aftrmgent, or ufed ia 
Injections. 

The Sea-Pomegranate is a hafd Body, and petrified, 
that grows on the Rocks, and in Colour and Shape like 
a Pomegranate. 

Pomegranates in Latin are called Mala funica, a fa* 
niceo colore, from their red Colour. They are alfo nam'd 
Granata, a grams, becaufe they contain a great Quan- 
tity of Grains i or elie a Granatenfi in Hi/fa nits regno, 
becaufe they grow it great Plenty in the JLingdom of 
Granada in Spain, 



CHAP XIV, 
Q/* Melons* 

AMdon ought to be of a very pleafant Smell, 
and exquifite Tafte, frefli gather'd, and ripe 
enough > the Puip fhould be tender, foft, delicate, 
reddifli or yeHowHh : In a Word, 'tis the Tafte only 
, tfct m*lccs*a Difference between good and bad Mdons. 

It cools and moiitejns, quenches Tbirft, and creates 
-an Appetite : 'tis faid, That the frequent Ufe of 
this Fruit Will prevent the Stone in the Bladder and 
Kidneys; % ' I 

It is windy, and fometimes caufes great Pains in 
the lower Part of the BeUy i and therefore 'tis not 
good for thofe who a* e fubje<a to the Chotic : It Is 
obferv'd alfo, that the Ufe of thefe Melons caufes 
Bloody -fluxes and Fevers, but more especially Quar- 
tan Agues. 

It contains much Phlegm, Oil, and tffential and 
volatie Salt. 

D It 
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It agrees in hot Weather, with young Peribns 
that have a good Stomach, and are of a hot and bi- 
lious Conftitution ; but 'tis pernicious to did People* 
and to thofe that are phlegmatic and melancholy. 

Remarks. 

The pleafant Smell and delicious Tafte of the M/k*, 
indicate that a Part of its volatile Subftances are fo far 
freed from grofs Principles, as to form an agreeable Im-, 
preffion upon the Nerves of the Tongue and Smell. Thefe 
Qualities, which are the chief Graces of this Fruit, are 
to be met with in a larger Degree in the Melons that 
grow in hot Co an trips, than in thofe that are in cold 
ones. The Reafon is, becaufe the Heat of the Son in 
hot Climates has a greater Force, and is more powerful 
in exciting an internal Fermentation, whereby the Prin- 
ciples of the Melons are raifed up, and fcparate themfelves 
from the grofs Matters wherewith they are etnbarafsM. 

' The Quantity of the Phlegm with whictf the Melon 
abounds, renders it cooling and moiflning, beanfe it ex- 
tends thofe Principles that are fharp and much agitated 
from the Mafs of &lood, and difuniting the fame, hin- 
ders them from acting with fo much Violence as before. 
This fame Phlegm filled with an acid Salt, yet creates an 
Appetite, by pricking a little the Sides of the Stomach. 

As for thofe Pains and other In conveniences caufed by 
the Melon in the lower Parts of the Belly, they proceed 
from a vifcous and acid Juice contained therein, which 
makes fo much the more Impreflion, fince by its Vifcoluy 
it remains firmly fix'd to the Parts, and which by ferment- 
ing and growing more and more eager, waftes and cor. 
r jpts the Aliments that pafs thro" thofe Places ; and thefe 
Aliments being afterwards convey *d into the Mafs of Blood 
ferment it different Ways, and fo produce different Fever** 
Moreover 'tis this grofs Humidity that renders the 
Melon hard of Digefhon, and therefore you ought to 
drink Wine when you eat this Fruit ; lor the Wine at- 
tenuating this Vifcofity, hinders it to produce fuch ill 
Effe£s. 

The Seed of the. Melon is one of the four grand cold 
Seeds, it is very lenitive, and they prefsan AnodineOil 
out of it. * The 
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The Melon in Latin, is called Meloa uAy»* an JffU, 
sfcecaufe in Shape 'tis like unto it. 



C H A P. XK 

Of Cucumbers, 

YO U muft chufe fuch as are long, thick, full 
ripe, having a thin Rind, and full of white, 
juicy, and firm Pulp, 

It moiftens and cools very much, quenches 
♦Thirft, allays the Sharpnefs of Humours, and too 
great Fermentation of .the Blood, and provokes 
.Urine. 

They are ill of Digeftion, and produce grofc and 
phlegmatic Humours. 

They contain a little Oil, much Phlegm, and ail 
indifferent Meafure of effential Salt. 

Cucumbers in hot .Weather are proper for young 
Perfons of an- hot and bilious Constitution; but 
weak and tender People, that have a bad Stomach, 
or are of a phlegmatic Temper, ought to abftaia 
from them. 

Remarks. 

Cucumbers are Fruits much in Ufe for Food, they are 
ufually yellowifh, fome times white, and at other times 
green. Thefe Fruits moiften much, becaufe they con- 
tain a vifcous and thick Juice, very^c to qualify the 
•over violent Motion of the Humours. In the mean time, 
this Juke makes them hard of Digeftion, becaufe they 
-continue long in the Stomach, and that their Parts can. 
not be disjoined without Difficulty ; and therefore they 
ought always to be well drefs'd and order'd before they 
*re eaten, that fo this vifcous Phlegm wherewith they 
abound, may be the better digefted ; you may alfo mix 

t> z fome 
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fame other Things with them to help Digeftfon, (uch 
as Onions, Salt, Pepper/ and other Things of the like 
Nature. 

We find a Number of Seed in Cucumbers, which con-* 
tairi a fweet oily Kernel, agreeable enough to the Tafte : 
This Seed is one -of the lour grand cold Seeds, and 
much ufed by Phyficians in Emuhlons. It is alfo very 
qualifying, refrefiiing, and mouVning. It works likewi:e 
by Urine. 

A wild Cucumber is very different from that us'd by Us 
for Food, for it contains a vifcous and very (harp Juice ; 
this Juice being thickned, is the Elaterium us'd in Phytic, 
when you wouJd.effe&uaJly purge away thick Phlegm, 
and grofs and tartarous Humours. 

They find in the Sea long and thick Cucumbers % like 
o^e's Fingers, who like the Land Cucumbers have little 
Bofles or Knobs on the Surface of them ; they grow 
upon Roeks, are hard and petrified ; they be called Sea- 
Cucumbers, 

Cucumbers in Latin is called Cucumis f or Cuaimer, a 
Curvatura quajt Curvimtr, becaufe the Stalks .of this 
Plant are crooked. 



CHAP. XVI. 

O/PUMPKINS. 

THERE ire thr&Einds of Pumpkins* that dif- 
fer from one another only in outward Eorm y 
the firft is cylindrical, and extraordinary both as 
to Length and Bignefs ; the fecond like a Flagon, 
thick, round, and bellied ; and the laft of ihe Shape 
of a Bottle, with a big Paunch, and a narrow Neck ; 
and contains alfo browner Seeds than the other Kinds: 
Your Pumkins ought to be tender, frefh gather , d > 
Igiht, and with a white and foft Pulp. 

All the Kinds of Pumpkins are cooling, moift'n- 
ing, aliay fliarp Humours, and quench Thirft. 

They 
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They afe hard to be digefted, weaken the Sto- 
mach, and caufe Wind and Cholic. 

Pumpkins contain much Phlegm, a middling 
.Quantity of eflential Salt, and a little Oil. 

They agree in hot Weather with young bilious 
.People, .hut.Perfons.of a cold and phlegmatic Cou- 
iiitution ought to abftain from them. 

Remarks. 

Pumpkins are large Fruits, fit to be eaten ; and they 
alfo make ufe of them for Flagons, after the Pulp is ta- 
ken out, and that they are dried ; they grow cafily in 
' cold .and moift Places, for they want nothing bat vircoas 
and grofs Juices, which the Soil of thofe Places abun- 
. dantly fupplies them with. 

. . Pumpkins are mo i (Tiling and cooling, and qualify {harp 
Humours ; becaufe they. contain a great many dull and 
vifcous Parts, as we have obferv'd, and fuch as are pro- 
per to produce thefe good EfFefts : Theie fame Parts ren- 
der the Pumpkins of difficult. DjgeHion, weaken 'the Sto- 
mach ^amd'caufe Wind and Choke. ' 

They ufually mix the Pumpkins with fome Aromatic 
-Herbs, foch as Pdrjkf,' Onions, Muftard, Pepper^ and 
-Several other (harp and volatile Things, fit to attenuate 
the vifcous Phlegm of this Fruit in the Stomach. 

They preserve Pumpkins with Sugar, in order to make 
them more pleating to the Tafte, and more wholefome. 
In lhort, they ramjM their grots JSubftance by boiling 
them well ; and betides, the Sugar, wherewith they are 
: mijt*d, gives them a little Sort of pricking Quality, that 
' makes them left infipid to the Tafte, and more eafy of 
Digeftion. Preferv'd Pumpkins may be us'd in Diftern- 
pers of the Breaft, in order to allay the Sharpnefles that 
are there. 

Pumpkins contain a great many Seeds, which are flat, 

oblong, cover'd with a hard Ririd that is a little woody , 

, whitiui or grayifh. Under thfe there is a fmalt fweee and 

very pleafant Kernel* which contains a great deal of Oil 

'that may be eafily prefs'd out of it, and as proper to 

foften the Skin, and make it more Smooth. The Seed 

1 D 3 of 
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• « 

of the Pumpkin is one of the four grand Cold Seeds ; it is 
pectoral, works by Urine, cools and moiftens much. 

• Pumpkin in Latin i* called Cucurbit a f fuafi Curvata r , 
becaufe the Plant is naturalHy crooked, if it be not flip- 
ported.. 



CHAP. XVII. 

Of Gourds., 

YO U are to chufe fuch as are big, pulpy, firm^. 
whitifh or reddillr, and of a fweet and agree?* 
blcTafte, „ . 

The Pulp of the Gourd moiftens and cools, allays^ 
the Sharpnefs of Humours in the Breaft, and quali- 
fies the over-violent Motion of the Humours. 

The Gourd caufes Wind* and breeds grofs Hu- 
mours, 

It contains a little Oil, much Phlegm and an in- 
different Quantity of Salt. 

It agrees in hot Water with young bilious Peo- 
ple, but old Folks, and fuch as are of a weak Gen- 
ftitution, tender, and phlegmatic, ought to abftaia- 
from it. 

Remarks. 

Gourds or CUru/s are cultivated in Gardens ; theyate 
very large Fruits, with a hard R&d, and within contain 
a Pulp that is like enough to that, of Cucumber ; the in- 
ner Part whereof lis of a (oh Subftance, wherein you will 
find oblong, large, black, ruddy or red Seeds, cover'd 
with a hard Skin. 

The Seed of the Gourdm onebf the four grand Cold 
.Seeds, it moiftens, cools much, an4 is us'd inimuifiw* 
• Broths, and Decofiiom*. 

The Gourds do very near contain thp fiune Principle* 
j* Cucumber^ and P*w/i«r^, and. th* ordering and Con- 
texture 
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texture of their Parts are alike, and Vertues the fane. 
We (hail not explain here the Manner how they pro- 
duce their good or ill Efre&s, fince we have done that 
already, in fpeaking of the other two in the foregoing 
Chapters. 

It is faid that the Gourds of Egypt are incomparably 
bigger and larger than thofe of Europe ; Bel Urdus alio 
allures us, that there are fome of them fo heavy, that a 
Camel cannot carry above five or fix. Thefe Giirdt 
contain a Liquor, which they mix with a little Role- 
water and Sugar, and thereof make a very plesuant and 
cooling Drink. 

Gourd in Latin is called Gtrulius, a Gtrew colore, 
feecaufe when it is ripe;- its Rind is of the Colour of a 
Citron. 



ghap. xvinv 

Of OR ArNGBS* 

THERE are two general Species of Oranges $ 
one of which are bitter, acid, fmall, yellowifh 
and greenifli, and have a very pleafant Smell \ the 
others are fweet, larger than the bitter one, of a 
yellow gold Colour, and good Smell*; the Drftinc- 
tf on we have here in* England* is StuilU or China 
©ranges 9 but we'll keep to our Author j they make 
ufe of thefe two Kinds in Foods j the bitter ones 
are more us'd in Phyfick than the fweet ; and both 
in the one and the other, you are to chufe fuch as 
are new, full of Juice, of an agreeable Smell, and 
thin rinded. 

The Rind of the bitter Orangi is much us'd in 

Foods and Phyfic, and they make Ze/ls y (or what- 

we call Orange-peel) of it : It is ftomachical, exhl- 

m lerates the Heart, and refrefhes the Brain \ it pro- 

nwtes^Womeas Terms, revives the Mafs of Blood, 

L D 4 and 
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and creates an Appetite ; they alfo do preferve the 
Rind of the Sweet Orange j but 'tis, not lb ftomachi- 
cal as the other. , 

The Juice of die fweet and bitter Orange cools, 
moiftens, allays Fevers, fortifies the Heart, and 
creates an Appetite. 

The Rind of the bitter Orange heats much, and 
caufes a ftrong Agitation in the Humours, when 
• us'd to Excefs. - 

The Juice of the fweet Orange y immoderately 
taken, weakens the Stomach, and caufes JVind. 
As for the Juice of the bitter Orange^ it fometimes 
incommodes the Stomach and Breaft, by a little too 
rough pricking of thofe Parts. 
. The Rind of the bitter Orange contains much ex- 
alted Oil, and volatile Salt. 
y The Rind of the fweet Orange does not abound fo 
much with thefe Principles. 

The Juice of the bitter Orange contains much 
Phlegm and effential Salt, and a little* Oil. 

The Juice of the fweet Orange contains much 
Phlegm, an indifferent Quantity of Oil, and of a-- 
: cideflential Salt. ' / 

r The Rinds of the fweet and bitter Oranges agree 
at all Times, to all Sorts of Ages, to Perfons that 
* have a Weak Stomach, and thofe of a phlegmatic 
and melancholy Gonftitution. As for the Juice of - 
thefe Fruits, it is very good in hot Weather for bi- 
lious Perfons, and thofe whofe Humours are too 
{harp, and too much agitated. 

N 

Remarks. 

Oranges are brought from feveral Parts ; the beft and 
the mott in Efteem fox a good Tafle, are thofe which 
grow in hot Countries ; not only becaufe the Soil of thofe 
Places/ having Store of exalted Sulphur, and volatile 
Salts in it, communicate* a great Quantity of the fame 

to 
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to thefe Fruits, and gives them an agreeable Smell. But 
becaufe the Heat of the San there digefts, and more 
compleatly ripens their juice, and gives them a more de- 
licious Tafle. 

The Juice of the bitter Orange is ftarp, becaufe it 
contains much acid Salt in it, and that this Sale is a lit* 
tie embarafs'd' with the? fopf Parts, which is the Rca- 
fon that it communicates almoft all its Acidity to the lit- 
tle nervous Fibres of the Tongue. As for the Juice of 
fweet Oranges, as it contains lefs Salt than that of the 
bitter one, and that this Salt is kept under by a great 
Quantity of oily Parts, it's eafy to be underftood, that 
it can make but a fight fmpreffion on the Parts it touches. 
~ The Juice of the Tweet Orange, and that alio of the 
fritter one; produce aHmo& the fame Effects, as we have 
obferved. However* in medicinal Things they prefes 
the Juice of the bitter Orange before the othcr,fbr cool- 
»g t and mohVning, and mitigating Fevers ; becaufe this 
Juice has more of the Acid in it, and can more eafily 
thicken the over-thin'd Liquors, allay their violent Mo- 
tions, and keep down thofe (harp Humours that throw 
them into an extraordinary Fermentation. 

They prefs out the* Juice of the bitter Orange, and 
mixing the fame with a little Sugar and Water, make a 
very pleafant Drink of it, which may be given to thofe 
tint are fevcrilh, in the hot Fit. 

As for the making of Orange-Peef, they chufe that 
Part of the Rind which is moft outward, becaufe 'tis that 
which contains the exalted Principles, that gives all the 
Virtue to thi* Rind. • - 

Orange in Latin is called Aurantimr, aBaureo color r. 
becaufe the Rind of this Fruit is of a yellowifh Colour 
like Gold. It is alfo for the fame Reafons called Jure*** 
Malum, as appears by this Verfe of Virgil, 

dure* mala decern mifi t era* alt era mitt am. 
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CHAP. XIX. 
Of the Orangb*Flower« 



YO U ought to chufe fuch as are white, fair, ofr 
ah agreeable Smell, and frefh gather'd. 
They kill the Worms, chear the Heart and Brain^ 
help Womens Terms, ftrengthea the Stomach, and 
affift Digeftion. 

The immoderate Ufe of this hot Flower render* 
x the Bile more iharp, and by that Means may caufo 
different Difeafes. 

It contains much exalted Oil, volatile Salt and 
Phlegm- 

The Orange-Fkwer agrees at all times with aged^ 
phlegmatic,, and melancholy Perfons ; as alio with 
thofe that have a weak Stomach, and do not eafily 
digeft their Food. 

R^E MARKS. 

The Orange-Flower is tfs'd in Food and Phyfic;- 
they preferve it wfcole r and by diftilling, extract from it 
a Liquor of a very pleafant Smell, and much us*d \xt 
Cordial, Hy&eric and Cephalic Poupns. It's pleafant 
Smell proceeds from thofe Sulphurs and Salts contained 1 
therein, which are elevated wkh the Liquor, and mix 
^ therewith. The. Ormngi-FUwer helps Digeftion by its 
volatile Principles, which divide and attenuate the grofs - 
Parts of the Aliments. It alfo refreshes the Heart and 
Brain, and helps Womens Terms, becaufe the fame 
exalted Principles revive the Mafs of Blood, increafe the 
Quantity of Spirits, and rarify the vifcous Juices which 
obftrucl the Courfe of the Menftruous Humour. 
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CHAP. XX. 
Of Lemons. 

YO U muft chufe fuch Lemons as are ripe* large, 
of ah aromatic and pungent Smell and Tafte : 
They muft not be eaten when frefh gathered from 
the Tree, but you ought to tarry for fome Time : 
The beft are thofe that come from hot Coun- 
tries. 

The Rind of the Lemon being chew'd, makes th* 
Breath fweet ; and being taken inwardly helps Di- 
geftion : It refifts Poifon, fortifies the Heart and 
Brain ; and 'tis preferV*d in the fame Manner as 
they do that of: the bitter Orange, 

The Juice of Lemon cools, quenches Thirft, re. 
fifts Poifon, allays the over- violent Motion of the 
Blood, and of other Humours, and is good for fe- 
verifli Perfbns* 

This Jilice is hard of Digeftion, caufes Wind and 
Vapours ? and for the Rind, it beats too much when 
us'd to Excefs. 

The Rind of the Lemon, and efpecially the outer- 
moft Part, contains much exalted Oil and volatile 
Salt. 

The Juice of Lemon abounds in acid Salt and 
Phlegm, but contains little Oil. 

The Juice of Lemon agrees in hot Weather with 
young bilious People ; its Peel agrees with Folks at 
all times, provided it be us'd moderately, and for 
no other End than to help Digeftion, and to animate' 
the Blood and Spirits. 

Remarks. 

The Lemon Tree is cultivated in hot Countries ; its 

Leaves 
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Leases are like that of Laurel, which made Virgil fcjv 
■ *8i non alium jaQnret odor em, 

Launu erat. 
It's Fruit, as welt as the bitter Orange contains two 
parts of two different Virtues, I mean its Rind or Peel, 
and its Juice. In fhort, one heats, and the other cools. 
It may like wife be faid, that Lemon is much, like auto 
the bitter Orange, by the Effects it produceth from its 
acid Tafte and Principles, and therefore 'tis notneceffa- 
jry I mould here dilate upon the Vermes of the Lemon 9 
fince I mould bat repeat what i have already faid 
4d bitter Oranges. 

They ufually mix the Juice of Lemon with Sugar, to 
sake it the more agreeable, and lefs liable to produce ill 
Effects. The Sugar upon this Occafion operates fe, aa 
to bind up the ropy Particle? of its Oil, the Acids of the 
Lemon, and to hinder its pricking the Stomach, or the 
other Parts of the Body too much. _ 

They frequently make ufe of a Lemon ftuck round 
with Cloves, to fmcll to, and to keep them from the 
ESkds of a bad Air. 

Ltmon Seed is ufed in Phytic to kill and expel Worms* 
k is Cordial, and refills Poifon, 

Lemon in Latin is- called Citrum a K5rgoc, which, 
acmes from Ki^o^ a Cedar % becaufe the Lemon as well 
as the Cedar > is very odoriferous. 

There is another Kind of Lemon which is not (harp 
miicd, but hatha fwectift bat infipid Tafte ? it's larger 
than the other* and not fo muck ufed. 



CHAP. XXI. 

Of Citrons . 

T Here are two Sorts of Citrons* viz* tweet and* 
four; the flrft arc little .us*d* unlef&itbefos: 
their Peel, which is preferv'd i but die other is 
much u$*d«. 

You fhould chufc fuch as are ripe, good coloured^ 

of 
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ofj& pleafant Smell, like that of a Lemon; they 
muft not be eaten, no more than Lemon y upon their 
being firft gather'd from the Tree. 

Citron-peel helps Digeftion, gives a good Stomach, 
refills Poifon, and animates the Mafs of Blood and 
Spirits. 

The Juice of the four Citron cools, allays the 
Heat of the Humours, creates an Appetite, flops 
Vomiting, promotes Urine, diflfolves the Stone in 

'the Kidneys and Bladder, ftrengthens the Heart, 
and refifts Poifon. 

This Juice incommodes the Stomach, caufes the 
Cholic, and fometimes very ftrongly pricks the Parts 
it touches ; but to avoid this Jnconveniency, it 
ought to be mix'd with Sugar, that fo it may be a lit- 
tle moderated in its Operation. As.for.^he Citron-peel 
or Rind, it produces the fame Accidents with that 
of the Lemon. 

• Citron-peel contains much exalted Oil, and volatile 
Salt. As for the Juice of Citron y it has muck 
Phlegm and* acid Salt, but little Oil in it. 

The Juice of Citron agrees in hot Weather with 
young bilious People, and fuch whofe Humours are 
fharp, and too much agitated ; but it does not fuit 
old Men at all : Citron^peel well preferv'd, agrees at * 
all Times with any Age or Constitution, provided it 

J. be taken to help Digeftion only, and to fortify the 
Stomach* 

Remarks. 

The Tree that bears the €*tro* % is a Kind of a Lt- 
m*fr-Tree t rts Leaves and Flowers being altogether like 
anto thofeof the time Lemon-Tret, and differs not from 
k any otherwiiethan in the Shape of its Fruits, which i* 
bat a little rounder than the Lemon % and whofe Rind it* 
jtEttle thicker. 

' The; four Gtron is not only like Lemon- in, its externa* 

Shape, 
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Shape, bat ilfo la its Principles, in the Difptifitien *P 
them, and in its Vertoes. 

They make of Sugar, Water, and the Juice $f the 
(bar Citron, a pleafant Liquor, commonly called Lemo- 
nade, It's very cooling ; they alio prepare a Syrup of 
the Juice of the four Lemur, which is much ofed in - 
Phyfic. 

The Seeds of a Citron are bitter, and^ good, as well as 
thofe of Lemon, to kill Worms, and "to keep off the 
Inconveniencies of a bad Air. 

Citrom in Latin are called Limones, a XiifWF, a Mea- 
dow, becaufe the Ci'trom-Tree in Colour is like a Mea- 
dow, or becaufe its Fruit before it is ripe, has a verdant 
Colour. . 



■w 
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Of Grapes. 

THere are three Sorts of Grapes, vis. the whitey* 
the red, and th$ black ; whether of. the one- 
or the other, you ought to chufe fuch as are of a- 
fweet and agreeable Tafte. 

Grapes open the Body, create an Appetite, are 
very nourifhing, excite Seed, and qualify the (harp- 
Rumours of the Breaft. 

The too frequent Ufe of Grapes brings the Cho^ 
lie, and caufes Wind, which produces the Spleen, 
and great Pains that arife therefrom. 

This Fruit contains much Oil, Salt and Phlegm. 

They agree with every Age and Conftitution, 
provided they be not ufed to Excefs : However, oki 
People ought to abftain from them, for Grape* 
weaken them too much, and increafe the Defiuxior* 
which their Age too frequently fubjeds them to. 

Remarks. 
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r 
V 

Remarks.'- 

" A" Grafts ..before it comes to that Maturity whereby It' 
rsf made pleafant tt*-the Tafle, paffes thro 9 very different 
States ; -for* at. fifft the Fermentation of this Fruit being; 
but juft beginning, it appears harm and ftiptic, becaufe 
its fc&ive Prmcipfct, and efpechdly the Salts, are kept 
nrrder, and as it were chained down by the earthy Parts, 
that they cannot but rake the Nerves of the Tongue after 
an unpleafant Manner: The Graft in this Circumftancc 
i§ more a fir in gent than in any other, by reafon of the ' 
earthy Parts that are join'd and united to its Acids, in the" 
Manner we have already mentioned. 

When the Fermentation is grown a little ftronger, the b 
Salts infenfibly free themfelves from the Fetters which -♦ 
held and fix'd them before ^and now being no morefo* 
ftri&ly united to the earthy Parts, they can impart a 
gpod Part of their Acidity to the Tongue. The Graf*' 
in this State is not fo aftringent as it was,, though it be fov 
ftiH in fome Meafure ; not only upon the Account of the - 
Acids it contains,, but alfo becaufe thefe fame Acids are * 
not altogether freed from the earthy Principles. 

Laftly, the Fermentation continuing more and more-' 
to attenuate and take away the Principles of the Grape-, 
eaufes its oily Parts, which before were fix'd By the ear- - 
thy ones, to get the Afcendant, and uniting clofely with ' 
the Salts, divert them of one Part of their Adivity and* 
Force, and ceafe not to tickle*the nervous little Fibres of 4 
the Tongue by its moft fubtle Points: The Graft has 
then afugarM and agreeable Tafte, and is in its full Ripe*- 
nefe. The Principles of this Fruit are alfo fubjeft to fc~- 
rerai other Alterations; when after the Grapi has been 
prefs'd, they let it ferment a-new to make Wine of' 
them. We fhall fpeak of this Fermentation, when we 
eome to treat of Drinkables. 

The ripe Graft, which before was aftringent, becomes 
of a foftning and laxative Nature;, the Reafon thereof 
is, that then it contains more watry Parts than at other 
Times, and that its oily Principles, being not detained by 
ether grefs Principles, are alfo in a better Condition to 
lobfcn the Fibres of the Stomach and Bowels, and to di- 
late the Excrements contained therein. A 
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A ripe Grape is pe&oral, and very nourifhing, by its 
oily and balfamic Parts, that are proper to qualify the 
fhirp Salts that prick the Breaft, and to unite with the 
folid Parts that want recruiting. * 

Young Foxes grow very fat in Autumn, in thofe Pla- 
ces where there are Vines, and their Flefh at this Time 
is tender, delicate, and good Meat. But it is otyervable, 
that when the Vintage is over, and that thefe, little Ani- 
mals can find no more Grapes, they grow lean, and their 
Fleih lofes the good Savour it had before. There are 
alfo many other Animals who grow fat in Grape-time, 
which (hews this Fruit is very nouriihing. 

The Grape contains a vifcous Phlegm, which ferment- 
ing and rarifying itfelf in the Stomach and Entrails, cau- 
fes Wind and the Coolie, and therefore it ought to be 
moderately taken. 

They dry Grape* in the Sun and Oven, for the pre- 
ferring of them, and they call them in Latin t Uv<* paf- 
far, or Pajfula t. the large ones they name U*ut Damaf- 
cen* f and the fmaller Sort Uv<e Corintbiac*. Dry Grape* 
are more wholefome than others, becaufe they are di- 
vefted of the vifcous Phlegm which they had in them be- 
fore. 

They preferve green Grapes to make them more plea- 
(ant, ana that they may keep them the longer. Thi* 
Comfit is cooKng and raoift'ning. 

They alfo of the Juice of green Grapes* Water and 
Sugar, make a cooling Drink, which is not us T d but inv 
cxceflive Heats. 

When in the Spring they prune the Top of the Vines 
which are in the Sap, there is a Liquor which naturally 
diftills from them, that being drank, is opening deter> 
five, and good for the Stone and Gravel v and it dears 
the Eye-fight, if you wa(h the Eyes .therewith. 

A Vine in Lati* is call'd Vilis r a Vie; fie&e % becaufe 
k is pliable, and twifis itfelf about the Stock* or aeigbg 
touring Plants, ' '' 
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CHAP. XXIII. 
Of Mulberries. 

• 

THE RE are two Sorts of Mulberries, the 
white land the black, the firft of which is not 
us*d in Foods ; as for the other, they are much in 
Ufe : You ought to chufe fuch of them as are big, 
plump, full ripe, gather'd before Sun-rifing, of a 
fweet and agreeable Tafte, and fucb as haye not been 
injur' d by fome little Animals. 

They are good <o qualify the (harp Humours in 
the Breaft, to quench Thirft, to allay Evacuations 
upwards and downwards, caufed by fharp Humour ; 
they create an Appetite, and excite Spitting ; they 
are deterfive. and aftringent before they are ripe, and 
made ufe of in Gargarifms, for Diftempers in the 
Throat. 

- They- are windy, and thofe that are fubjed to the 
Cholic, ought not to make ufe of them. 

Mulberries contain much Oil, Phlegm, and effen- 
rial Salt. 

They agree in hot Weather, with young bilious 
and (anguine People. . . . 

Remarks. 

»» 

Mulberries when they are but young grown, are bitter 
and harfti, and afterwards become fweet and pleafarot, 
lor the fame Regions we have already gives in the Chap- 
ter of Grapes, which at firft are harih, and afterwards 
acquire a fweet Tafte. 

It is faid, that white Mulberries came originally from 

a common Mulberry being grafted on a white Poplar, 

Thefe Mulberries have a Kind of a Honey, infipid arid 

difagreeable Tafte. and therefore they are not as'd in 

* Food** 
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Foods. *As for the black Mulberries* they are muchi* 
Vogue, becanfeof their delicious Tafte ; they are full of 
iVeet Juice, and dye of a Blood Colour ; this Juice Is 
pectoral and moiftening, and allays immoderate Evacua- 
tions caus'd by ffiarp Humours, becaufe they contain ma- 
ny oily Parts,, that are proper lor producing, thefe good 
Effete. 

The Poets |awe the Mulberry-Tree the Epithet of Pru- 
ient y becaufe it does not begin to bud 'till the Sharpnefs 
of the Winter is quite gone. In fhort, it does not bod 
'till the Month of Maj % and bears not Fruit 'till Auguft 
and September. He-race makes an Elogy upon Mulber- 
ries, andreconunends the gathering of them before Sun- 
fet. 

■ " Ulefalubret 

JEftates peraget t fid uigris praudia mens 
Finiet ante grave**) qua? legerit arborefolem* 

The Bark and Root of the MulberryTree is deterfivt 
and opening. 

A Mulberry in tatim is call'd MeruM, *jM»v{{f f **g*r r r 
Rack) becaufe it it commonly black. 
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; Of the Service, or Sorb-Apple. 

« » # 

YO U ought to chufe fuch as are big, full ripe,* 
well tafted, and of an agreeable Smell. 
Sorb-AppUs are aftringent, good to ftop Vomiting, 
Bleeding at the Nofe,. and Diarrheas ;, they alfo- 
create a good Stomach .. 

The immoderate Ufe of the Sorb* Apple -produces 
a Quantity of grofe and tartarous Humours 5 and of- 
tentimes caufes Gripes and the Cholic. 

They contain much Oil, eflential- Salt, united 
with feme earthy Parts, and Phlegm. 

They, agree in the Winter with young bilious < 

Bsopje,, 
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: People, and thofe that have a weak Stomafch, pro- 
vided they ufe them moderately. 

RE MAR KS, 1 

The Sarl-Jpplo, do not ripen upon the Trees, as other 
Fruits do, but they mail he gather'd in J*ttm* 9 and* 
fpread upon Straw, where after they have lain for fome 
Time, they alter very much in their Confidence and- 
Tafte, for from being hard, bitter, and unpleafant, they* 
become foft, fweet, and delicious. 

Service- JUtis are aftringent, becaufe they contain 
grofs and tartarous Parts, which fix and embarals the? 
Sarp and over-thin Humours,, that caufe Diarrheas, Vo- 
mitings, and Bleeding. , , 

The immoderate UTe of this Fruit is often pernicious,. 

Becaufe that being endu'd with a grofs and earthly Juice^ 

'as we have before obferv'd, it alfo produces many groft* 

Humours. Befides, this ' Jiiice continuing to ferment s*. 

great while in the Stomach and Bowels, grows eager,. 

" pricks the Fibres of thofe Pants, and caofes the Gripes^ 

* arid theCholic. 

If you e*tra£ the Juice, of the Svb-Jppit, and leave 
it to ferment for fome Time, it becomes vinous^ and h**: 
Perry. . We (hall in the Place where we treat of Drinka- 
bles, (hew how this vinous Taftc is produe'd. 

The Sorb-Jpplt in Latin is called So*ba % from Sor- 
here to fwallow, becaufe thefe Fruits when ripe, are foft. 
. and eafy to fwallow* 



CHAP XXV.. 

Of Me d lars.. 

Yt)U are to chufcfoch. as are Kg* full rip*,. 
with z, tender Pulp, andftoeet and agreeable 

Tafte. . 

They prevent Drunkcnnefe, flop Loofenefs*. 
*• ftrengthen*. 
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. ftrengthen the Stomach, and hinder Vomiting? 
Their little Stones are as'd in aftringent Compofiti- ! 
ons for the Belly, and are opening by Urine : They 
are alio efteem'd to be good, for diminifhing and ex- 
pelling the Stone out of the' Kidneys and Bladder. 

Medlars mxtn to Excels do not eafilydigeft ; thegJ 
incumber the Stomach, and hinder the Digeftion m 
other Aliments. 

They contain much Oil, earthy acid Salt, and* 
Phlegm. - \ 

In Winter they agree with young People of a $14 
liops Nature, and fuch as have a weak Stomach* 

Remarks, 

There is a great Likenefs between Medlars, and Str* 

vice- Apples, for both of them ripen in the fame Manner, 

and have very near the fame Virtues. In the mean 

' time Medlars, which contain Principles that are more 

v united with the earthy Parte than Sorb- Applet, are alfo 

more aftringent ... 

The riper Medlars are, the more they lofe their a- 
ftringent Virtue j the Reafon is, becaufe according to 
the Meafure they ripen, their Saks get the Afcehdajit, 
and fret themfelves from the earthy Parts that do detain 
them, and that do not a little contribute to their Aftrio- 
gency. Again, the Juice of the Medlars when they are 
green, is thicker and grofler than' when they are ripe ; 
*and laftly, fitter, to gjyjp.a Confiftency to the Liquors, 
and put a Stop to their over-violent Motion. 

The Leaver and Flowers of a Medlar are aftringent 
and deterfive, and are made ufe of in Gargarifms, for 
Inflammations in the Throat. 

The Medlar in Latin is called Mefpilus, and alfo rr/- 
ioeum, quafi trioffum, becaufe they contain'd but three 
Kernels, tho* dually they have, four or five. 
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CHAP. XXVI. 

Of Nuts. 

YOU ate to. chufe fuch as are large, ripe, frcfc 
and not rotten. 
Nuts kill the Worms, and are look'd upon to be 

food againft Poifon, to provoke Wind and Sweat. 
Vom dry Nuts they extract an Oil, which have the 
Virtue to clear, digeft, and fortify the Nerves, to 
expel Wind, and to cure the Gripes in Women 
newly lain in.- 

The Ufe of Nuts? efpecially dry ones, incom- 
mode the Throat, the Tongue, and the Palate: 
Nutf are alfo hard of Digeftion. 

They contain much Salt, Oil, and earthy Parts. 

They agree with old People, and thofe of a phleg- 
matic and melancholy Conftitution. 

Remarks. 

Nut* tafte well enough when they are frefh, but as 
they grofc old, fo they become oily , and alfo difagreea* 
b!e 10 the Tafte, and prejudicial to Health. In lhort, 
as they .dry up, fo they lofe the watry Moifture that 
ferves to diffufe the fliarp Salt which is naturally to be 
met with in Nuts, and which afterwards growing more 
t&iyesuu) pungent, produce many ill EiFe&s, by prick- 
ings the Parts they come at. 

; Dry Nuts are yet more hard of Digeftion, becaufe 
they Pulp is become folid, compact, and fo united in its 
Parts, that it will not without much Difficulty ferment 
m the Stomach. 

A Nut is cover* d with two Rind?, the one, which is 

Fiil'd the Hufk, is as it were fle(hy, green, and us'd by 
yers ; the other Is hard and woody ; this is that which 
next to the^ Nut itfelf, and they commonly call it the 

Shell; 






^0 Of Foodstmule of Vegaables. 

Shell • thofe two Rinds are fudorific and drying.} they 
*£ the laft with tarfapantta/ &S Ckaua, m Diet. 

* Prcfcrv'd Abft are very agreeable and wholfome^ they 
-forrify the Stomach, give a good Appet,«, corroft 
SLe Breaths, and provokeleed, but they do not 
SdSthofc iU Efta. which dr, r M* ao, J>e««fe the 
? v..k .Uav'd and.*embarrafs'd . their (hasp Salt; -, f 
S ^rh,v2ke*e'Sdpal Ingredient of the Amidol*. 
«ftJS &£•£ agaU Pronto be itt*, to whu* 

a few other Things were added. 

Thevalfo fay, that C«/« prepafd h»*«r«r«. or 
4),T«SJof the Juice of Jto,, with wh.ch hemixd 

Wtcere, to hurt, ana ww «« 

^^Indtaiy bSSiSohiWd that Plants grow 
fiXtn^nd«the Shaoe of A^^ where- 
for* they areufually planted in remote or By-plac«, ac- . 
wording to the following Lines. 

Mt, fata ne Udam, (ponianjatateitrt di» n ) , 
■Culm in txtrmo marine fundu, babtt. 

The N*t is rffo called Juglans, quafi Jovit Gla**, 
■became that in ancient Times People fed upon Jgm * 
buTafterwards having found out the Nut, whjch * more 
;j£fiij?the Tanl than an A«-«, they honoar'd u 

'*&£ N S! ^^d^ *** because 
*»£$£ was brought from Perjia, by the King, of 
jSL, and cultivated in fe«r»l other Place.. 
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CHAP. XXVII. 

Of FliBER T.S. 

YOU are to chufe fuch as are large, full grown* 
and each having a Kernel that is almoft round* 
reddifh, /ull of Juice, of an excellent Tafte, and 
jiot worm-eaten. 

Filberts are more nourishing than Nuts; they are 
pe&oral, binding in Refpe& of a Stool, but work 
by Urine. 

They ar$ windy, and hard of Digefiioit* 

They contain a middling Quantity of volatile and 
«flential Salt, much Oil and earthy Parts. 

The moderate Ufe Of this Fruit agrees at all times, 
with every Age and Constitution, provided there 
he a good Stomach. 

Remarks. 

The Filbert is a Fruit well known ; they are of a 
different Bigneis, grow upon a common Shrub in Hed- 
ges and Woods, and the fame is alfo planted in Gardens. 

Filberts, as well as NuN t contain a great Quantity of 
O'A, and the fame is cafily extracted. In the mean time 
Filberts have a more agreeable Taile than Nuts, becaufe 
their Salt is not fo (harp as that of Nuts, and that it is 
alibcloiely united to the oily Parts. 

Filberts are perioral and nouriming, becaufe of their 
oily Parts ; they alfo are of a binding Nature, by reafon 
of their earthy Principles, which communicate a greater 
Confidence to-the Liquors, and fwallow up the over-a- 
bundant Moiftures that loofen the folid Parts. In the 
mean while they are hard of Digeftion when immode- 
rately ufed, becaufe of their folid and earthy Subftance. 

-The Hufks or Covers of the Filberts are aflringent* 
and proper for binding the Body, but provoke Urine. 

Tliejr 
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They cover Filberts with Sugar* and make Comfits of 
them of an excellent Tafte ; they are commonly ufed 
lor a Dijfart % and help Digeftion. 

The Filbert-Tret is in Latin called Corylus, a xagvat 
mux % a Nut, as mnch as to fay a fmall Nut. 

Filberts in Latin are nam'd Avellana?, quafi Abdlime, 
a Name taken from a Town in Campania, formerly call'd 
Abella, where thefe Trees were very common. 

They were alfo called Pontic*, becaufe that accord- 
ing to the Account given by Pliny, they were fir ft brought 
from Poutus, 



CHAP XXVIIL 

0/ Almonds, 

THERE are two Sorts of Almonds, viz. the 
fweet and the bitter, each of which have their 
peculiar Virtues. You ought to chufc fuch as are 
new, large, plump, of an high Colour, and fuch as 
have not been rooted by the Weather, and have 
grown in hot Countries. . ■ - - 

Sweet Almonds are very nouriihing, qualifying, \ 
and pecloral ; provoke Spiting, caufe Sleep, in- 
creafe the feminal Powers, and are opening. 

Bitter Almonds are deterfive, attenuate and ratify 
the grofs and vifcous Humours, provoke Urine, and - 
are much us*d in Phyfic. 

Sweet and bitter Almonds, when dry, are hard of 
Digeftion, continue long in the Stomach, and 
caufe Pains in the Head. , 

Sweet Almonds contain much Oil, but little Salt ' 
and Phlegm. 

Bitter Almonds contain more Salt in them than the 
fweet ones, much Oil, and a little Phlegm. 

Both the one and the other agree at all times with 
every Age, and all Sorts of Xonftitutions, provided 
they be moderately ufed. 

Re- 
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Remarks. 

Almonds are Fruits much us'd in Foods, but fweet AU 
monds are more than the bitter ones ; both the one ard 
the other grow upon a Tree, rn Latin call'd Amygdalitis 
an Almond-Tree, which is cultivated in Gardens ; its 
Leaves are to like unto thofe of the Peach-Tree, that 
they can hardly be diftinguifh'd one from another. Their 
Flowers do alfo much refemble thofe of the Peach Tree, 
with this Difference, that they are more whitilh, and not 
purgative. 

After your Sweet Almonds are bruts'd and fteep'd in 
Water, they fqueeze a milky Juicer out of them, which 
is given to lean, confumptivie, and plcuretic People, and 
does them a great Deal of Good ; the Reafon of which 
is,, becaufe the Milk contains a great many oily, baHa.; 
naic, and embaraffing Parts, fit for nourifhing and rea- 
ring the folid Parts, moderating the violent Motion of 
the Humours, and allaying their Sharpnefs. 

The Difference of Tafte between the fweet and bitter 
Almonds proceeds, in that there is lefs Salt in the iweet 
ones, and that this Salt is perfectly confined and coop'd 
up by the ropy Parts, infomuch that it can make but a 
very flight Impreflion .upon the Tongue. 

The bitter ones, on the contrary, contain muclf fharp 
Salt, which being but half embarafs'd with the oil/ 
Parts, caufe a Wronger but more difagreeable Senfation, 
fcfr. This Salt alfo makes the bitter Almonds detcriive, 
opening, and capable of rarifying grofs and viicous Hu- 
mours. 

Ic is faid, bitter Almonds poifon Foxes and Poultry ; 
they are alfo reckoned good to prevent Drunkennefs. 
Plutarch upon this Occafion tells a Story of a certain 
Phyfician, who liv'd with Drufus, the Son of the Empe- 
ror Tiberius, and who by the Ufe of bitter Almonds f be- 
came fo great a Drinker, that he was never made drunk, 
and out-did aU that liv'd in his Time that Way. 

They extract from fweet and bitter Almonds an Oil 
much us'd in Phyfic. It is obferv'd, that that of the 
bitter Almonds grows not fo foon rank, and will keep lon- 
ger than that ot fweet Almonds ; the Reafon whereof js» 

£ that 
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that the bitter Almonds being endned with snore Salt 
than the fweet ones, their Oil is alfo better and Jefs fab- 
jeft to ferment and corrupt. 

They put Sugar to fweet Almonds to prefer** them,* 
and then they are very pleafant, and ufually fervcd in 
Difarts. They alio brayfweet Almonds, and mix this 
Parte with Sugar and Rofewater,' and this they make 
into Mac?roons. Laftly, Almonds make up a Part of 
feveral delicious Dainties, too long here to be deforib'd. 

CHAP. XXIX. 

O/PlSTACHOES. 

YOU are to chufe thofe Piftachoes that are 
heavy, very full, new, of a pleafant Smell, 
and good Tafte. 

Pifttchm are of a moift'ning and peroral Na- 
ture ; they fortify the Stomach, create an Apper 
tite, and augment the Seed; they are opening, 
and very wholefome for lean Perfons, and fuch as 
fiveh a Pain in the Reins o£ the Back. 

The immoderate Ufe of Ptflachoes heats to& 
much, caufes Dizzinefs, and Pains in the Head. 

They contain a little volatile and eflcntial Salt, 
and much Oil. 

They agree at all times, with every Age an4 
onftitution,C provided they be moderately us'd. 

Remarks. 

Piftachoes, in Latin Pijiacia, Phiftacia, or Fifties f 
are a Fruit both as to Bigneis and Shape much like a green 
Almond ; they are fcnt dry'd into Europe, out of Perfia % 
Arabia^ Syria, and the Indies. Pliny reports, that Vitet- 
lius was thefirll that brought them out of Syria into If a- 
fa, as Flacctu Pomfeiiu, a Roman Knight, was alfo the rlrft 

hat 
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that carried them, into Spain. They grow in Bunches 
upon a Kind of Indian Turptntint-Tr**, defcribed by 
Ibtofbraftus. 

This Fruit has two Rinds ; the firft is tender, and of 
a greeniih Colour, mix'd with red ; the feeond is white, 
hard, and brittle. Its Almond is of a <roen Colour, in* 
termix'd with red within, and green without, and of * 
very agreeable Tafte. 

Pifiacboa are moift'ning, pectoral, and good for phthU 
ileal and- nephretic Perfons, becaufe of their oily and 
balfamic Parts, that are proper td produce good B&ecfe. 
They likewife fortify the Stomach, create an Appetite, 
and improve Seed, becaufe they contain fome volatile 
Salts, which comnmnicate a fweet and agreeable Heat 
into thofe Parts they touch. When Pijlacbus arc ufed 
tcfExcefs, they heat too much, and cauie other ill Acci- 
dents ; becaufe the Heat excited by their volatile Salts, 
is augmented in Proportion to their Quantity, and after* 
wards incommodes the Party. 

Confectioners, after they have well clean'd the Pijta* 
cboes, preferve them with Sugar, and then they have an 
excellent Tafle. 



> '«■ 
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O/Pine-Apples. 

YOU are to chufe fuch as are large, white § 
tender, pleafwg to the Tafte, and new ; tor 
when they grow oldifh, they acquire an infipid and 
oily Tafte. 

They are very nourishing, allay the {harp Hu- 
mours in the Breaft, and arp good for phtifical and 
confumptive People 5 they qualify the Heat of the 
Urine, occafion'd by (harp and pricking Humours, 
and they increafe Milk and Seed. 

They are hard of Digeftion, and produce many 

E a grots 
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grofs Humours, and therefore ought to be mode* 

rately ufed. * 

They contain much Oil, and but little Salt, 
They agree at all times, with young Men of a 

dry and bilious Conftitution. 

Remarks. 

Pine-Fruits, in Latin call'd Strobili, or Pinei, or Nu- 
its Pin\e or Coccali, are bony oblong Shells, wrapt up 
in a chin light and reddifh Skin, each of which inclofcs 
an oblong, half-round, white, tender, and well- tailed 
Almond. Thefe Shells are found in the fcaly Pine-Ap- 
ple, and cannot be feparated from the fame, without 
heating them in an Oven ; but then they open of them- 
selves, and difcover the Shell contained therein. 

The beft of this Sort of Fruit comes from hot Coun- 
tries, fuch as Catalonia, Provence, and Languedoe. 

Thefe Fruits by their oily Subftance fupply the Blood 
Veffels with a chilous Juice, fit for reftoring the foli4 
Farts, allaying the Sharpnefs of the Humours, and in- 
crcafing Milk. In the mean time this Fruit having a 
Pulp that is fomewhat folid, is not foeafy of Digeftion, 
and produces many grofs Humours. 

You may fro.ni Pint Leaves cxtratt an Oil, which is 
peroral and fofcening. * * 

Confectioners preferve them with Sugar, after they 
have for forne time fuffer'd them to be heated, in order 
to fcour them. . 
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CHAP. XXXI. 

Of CH* C 3NUTS. 



v. X '» 



.1 . . 

«:f *"T"*HERE are two Sdrfs of Chefnuts 9 vizi wild 
X and Garden ones ; the laft are larger and bet- 
ter tailed than the other. You fliould, in Refpeft 
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to both Kinds, make Choice of the largeft you can 
get, fuch as are plumpeft and moil pulpy. 

They are very nourifhing and aftringent ; their 
Rind is made ufe of to flop the Whites in Women. 

Chefnuts art hard of Digeftion, produce grofs Hu- 
mours, and caufe Wind. 

They contain a little Salt, much Oil and Earth. 

They agree in cold Weather with young bilious 
People, and thofe who have a good Stomach ; but 
melancholy and old Perfons, as alfo thofe who abound 
with grofs and tartarous Humours, ought to abftain 
from therri. 

* Remarks, 

Chefnuts are Fruits that grow plentifully in feveral 
Places, and ferve to feed a World of People ; they are 
cover'd with a hard Skin, and guarded on all Sides with 
Points. This Skin and Shell opens into three or four 
Parts, as foft within as Silk, and contains one or mote 
Chefnuts. Thefe Fruits, when they are large, are by 
-the French call'd Marons, moft of which are brought 
from Vivares and Limofin. 

Chefnuts are very nourifhing, by reafon of the ofty ' 
.Part* which they contain ; they are aHb aftringent, be- 
caufe of their grofs, earthy, and unrarified Subftaoce, 
which fixes and itops-jbe violent Motion of the Humours j 
this fame Subilance renders Chefnuts hard of DigpiUo*, 
apt to produce grofs Humours, and caufe^ Wind ; for 
which Reafon they ought always to be well dreft rfnd or- 
der'd before they are us'd, and mix'd with fome Thing? 
which may promote Digeftioriifa the Stomach. 

After you have gathered your Chefhufo they fliould be 
kept for fome Time before you cat them," for they will 
be thereby better reliih'd, and more wholefome, becaufe 
of- a fxn&ll Fermentation wrought therein,' which a little 
elevates the Parts of the Chefnuts, and makes them more 
eafy of Digeftion. 

They make, in thofe Countries where no Corn grows. 
Bread of Chefnuts, which' they firft dry, and then reduce 
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« 

it to Meal; this Bread is lumpifb, heavy, and hard ©f 

Digeftion. 

Che/nut in Lstin is called Caflanea from Caftanrnm, 
% Town in the Province of Magnrfia, from whence Chef- 
nuts were formerly brought. Galen, in his fecond Book 
of the Nature of JHments] reckons Cbejnuts in theNum- 
be - of Aernt, and one of the firft Clafs amongft them. 
Tbnfbrmfiw and DioJttrMts call it Ami jSrtaM*, i. e. J*~ 
pitsrt A<*rn. 



CHAP. XXXII. 

O/Olives. 

YO U ought to chufe fuch as are large, pulpy, 
well preferv'd and tailed, and thole that have 
been cultivated in hot Countries. 

They create an Appetite, fortify the Stomach, 
difTolve and expel the vifcous and grofi Humours fix r d 
there, reprcts Reachings, and are a little aourifhing. 

They produce no 31 Effc&s, unlet they are us'd 
to exceft. . 

They contain much Oil, Phlegm, and cflendal 
Salt. 

They agree in cold Weather with any Sort of 
Age and Conftitution, provided they are good, and 
WeHprcferv'd. . • ' 

* 

Kl UK R K S» 

Oli<o$s are oblong or oval and juicy Fruits, larger or 
iballer, according to the Country they grow in: Case 
mult be taken to gather them before they are ripe, and 
then they have a h^rfji hitter Tafte, not to be endured, 
becaufe their Salts are clogg'd and fwattow'd up by the 
earthy and grot* Parte. 

OGvti are preferv'd with Water and Salt* and thdn 

they 
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*hey become pleating to the Tafte ; the Reaftra is, be- 
caufe the Liquor of Brine caufes a little Fermentation in 
x.ht Olives, by the Help thereof the Salts free themielve* 
by degrees of the earthy Parts that do retain them * and 
afterwards with more Lightnefs and Delkacy prick the 
nervous Fibres of the Tongue. 

The Brine produces another good Effe£k in the Olivet ; 
for by its feline Parts it Hops up the Pores of this Fruit, 
and prevents the Air from entering too much into it, and 
thereby caufes a coafiderable Fermentation therein, which 
deftroys the Fruit, and foon rots them. 

Olives well preferv'd create an Appetite, by gently 
pricking the Sides of the'Stomach, not only by their a- 
«rid Salts, but aMb by thofe communicated to them by 
the Pickle. They ajfo bind up and fortify the Stomach 
fry their earthy Parts, which fwallow up the over-a- 
bounding Moiftures that relax the Fibres of that part. 

The ficbelinet are Olivet cut in feveral Places, and 
then fteep*d in Pickle ; tbey are fooner in a Condition to 
be eaten than other*, becaufe that by the Help of the 
Iactfion made in them, die Brine or Pickle is fooner 
and more effe&ually communicated to their whole $ub« 
fiance. 

Oil ol Olivet is ranch as'd in Aliments ; it is of a qua- 
lifying, mollifying, anodine, duTolving, and deterfive 
Nature, good for the Cholic and Bloody -flux, and is 
prrparM in this Manner. 

They gei together in November or Dtcember, a great 
Quantity of f«ll*ripeO#vfs, sad fey them by for a Time 
ia fame Corner of the Houfc, where they are heated, 
and thereby become purified of their watry Moiflure ; 
then they grind them in a Mill, and pot them into Rofh 
or Palm Frails, plac'd on the Top of one another Prefs* 
ways, and the firft Oil that tomes from |bem 9 is called 
Virgin' s-OiL 

I They fprinkle the Olivet with warm Water, and by 
preffing them a«new, and ftill the more, there comes a 
good Chi from them. 

This done, they ftir the Olivet again, andfprioktft. 
them with hot Water ; from which, thus order'd, there 
, „ proceeds another Oil, full of Dregs, and notfo good as, 
thereO. 

£4 TheTe 
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Thefc Oils are eafily fcparatcd from the Water, bev 
caufe they fwim at Top ; but they find a Kind of Lee* 
at the Bottom, which the Antients call Amurca. 

Thofe Olivet of which you defign to make Oil, muft. 
ripen 'till they are even rotten ; and the Reafon is$ be* 
caufe the fulphurous Parts in them have had Time to- 
disengage tbtmfelves from thofe grofs Principles, which 
before hVd them, which we know by the fweetifh and 
oily Tafte that then they had. They alio let them fer- 
ment for fome Time before they prefs them r that fo thofe 
fulphurous Parts may free themfelves, and be more fully 
^ it pirated from the watery and faline Parts, with which 
* they were united in the Fruits. Here it is to be ob- 
ferved, that you cannot extract a Drop of Oil from green 
Olivet, but only a vifcous juice ; becaufe their oily 
Principles are very Ariclly united with their other Prin* 
ciples. 

The Leaves of the Olive-Tree are aftringent, and £t 
to (top the Bleeding of the Hofe, and Loofenef*. 

There are certain wild Olive- frees that grow near the 
Red-Sea, from which there fweats out a Gum, that flop* 
Blood and cures Wounds. 

The Olive tree in Latin call'd Olea, comes iron 
the Greek Word foot*, which alfo fignifies the fame 
Thing. 



CHAP. XXXIIL 

Of D A T E S* 

YO U ought to chufe fuch as are new, large, 
fweet, full of Juice, yellow, ripe, of a firm 
Pulp, that is eafily feparated from its Stone or Ker- 
nel, and has not been worm-eaten y. thofe are the 
beft, that come from the Regency of Tunis and 
Barbary. 

Dates are of a moift'ning and qualifying Nature, 
very nourUhing, flop a Cough, are a little deterfive, 

aftringent. 
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aftringent, and proper for theDifeafes of the Throat » 
they are look'd upon to be good for ftrengthning a 
Child in the Mother's Womb. 

They produce a great many ill Humours, and 
therefore thofe who feed upon them become full of 
the Scurvy, and foon lofe their Teeth ; they are hard 
of Digeftion, and caafe Obftru&ions in the Bowels. 
' They contain much Oil, Phlegm, and eflentiai 
Salt. 

They agree at all times with any Age, and with 
all Sorts of Conilitutions, provided they be mode? 
rately taken* 

Remarks. 

Da tes are oblong, round, palpy, yellow Fruits, a Trf- 
tle more thick than long, and agreeable to the Tafte*. 
It contains a very hard, long, round, or greyifh Stone or 
Kernel, wrapp'a up in a fine, thin and white Skin * they 
grow upon* a large Tree, in Latin call'd Pa/ma, and ia 
Englijb the PaJm-Trte. 

Thefe Fruits are not much us'd amongft us, fare in 
Phyfick ; but they are much eaten in Syria, Egypt % Afr*> 
€* t and the India*, they never become fweet in thofe 
Parts of Spain that border upon the Sea, but retain an 
unpleafant and harm Tafte. Some Authors report, that 
feveral of the Ea&era People have made Bread and Wine 
©f Dates. 

Dates confift of many oily and embaraffing Parts, 
Which render them moift, nourifhing, and proper to* al- 
lay the (harp Humours in the Bread, and flop Coughing \ 
they are alfo deterfive, aft r in gent, and good for Diflem- 
pers in the Throat, becaufe they contain a grofs and 
earthy Juice, full of eflentiai Salts, and capable to pro* 
duceLgood Effects. 

The Date-Tree in Latin is called Daffy/us, becaufe in 
Shape it is much like one's Finger, nam'd A««rvA#* in 
Creek, 

'. t It is alfp in Latin called PhcenUobalanus y which i« 

E $ com- 
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compounded of 4*m{, P*Ima % z Palm-Trie, and Bat*~ 
nus, an Acorn, i. c. a T aim- Acorn* 

The Pakn-Trti in Latin is namM Paitna, a *a*Xa^», 
ntanus, a Hand, becauie the Leaves of thk Tree axe 
kkc an open Hand. 



CHAP- XXXIV. 
Of C a p t i s. 

YOU are to chufe fuch as arc green* tender* 
well pickled, and of a good Tafte* 

They are opening, provoke Women's Terms, and 
are good for fuch as are troubled with Afthmas, 
the Spleen, and Obftrudtions in the Bowels; they 
create an Appetite* fortify the Stomach, kiH the 
Worms, and intreafe the Seed* 

Capers* if us'4 jnoderatety, do no Mifchief ; but 
when taken to Excefs, they heat, and a little too 
much rarify the Humours. 

Capen contain much efiential Sak, add a little 

oa. 

They agree in cold Weather with old People, of 
a phlegrnatick and melancholy Conftituticwu 

.*■ 

Remarks* 

Caper* ate ft Sort of Tufts or Ftowei*, that grow e» 
the Tops &f fome particular Branches of the Caper -free, 
When they have attained to fuch. a Bjgnefs, then they 
gather and pieferve them with Water and Salt, If yon. 
feould tarry longer before you gather them, they will o* 
pea into a white Flower with iour Leavesy ia the Earn* 
ef a Crofs* and then cannot be prefenred* 

Freierved Capers are much uled mRagtuff* rather, hv 
Sauce than Food t they are preferv'd for two Reafo&s ; 
In the firft E£k?» io osdar to diveil them of that rogJea- 

(ant 
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&&t Tatfe they have ; and fccondly, that they may b* 
the longer kept. We have-already given an Account 
how Che Salt produces thefeg?od Eifecla* when wefpak* 
Of O/rw. 

The chief Virtue of Caper s confifts in the eflentfal 
Sah which they contain, which being endued with much 
Motion and Solidity, makes its Way through, by bruifing. 
and attenuating the gref* Thing? that obflrufk its Mo* 
Cion, 

The Bark of the Cafer-Tret t and that of its Root a!* 
fo are osM in Phyfick v they have tJW fame Venue, and 
contain the fame Principles as Capers. 

Tar-green Flowers of a Spanijb Broom being prefer* 
ved as Cafers are, have very near the fame Taftc, and 
produce the fame Effects. 

Capers in Latin are called Cafpares % a Capitf, a Head, 
because they referable finafl Heads. 






. CHAP. XXXV. 

THERE are two Kinds of Beans 9 *>/z. the 
Garden and Field Bean v the firft are flat, 
jbmetimes bigger and fometimes fmaller,. ufually of 
a whitifli Colour, and fometimes of a red Purple i 
They aire cofttam'd, to. the Number of five, in a> 
thick, long, pulpy Cod, made up of two Sid ear; the 
other Beam are oblong, blackifh, whitift, or yel-. 
lowHh, and growing, as well as the other, in Cods $ 
but they are (mailer, and of a rounder Form* You 
are to chufe, of either Kind, fucfr as are tender? 
well-grown,, unlpotted, and that have not beem 
< worm-eaten* 

Beans caufe SIeep y affay the Sharpneft of Hu*- 
mours, provoke Urine, remove the Megrim, andi 
are very aourifhirig * they are dsterfrve and binding* 

Wbc» 
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when taken in DecoQtons ; they alfo make Flour' 
of them, which is us'd in Cataplafms, for diflblving^ 
fbft'ning, digesting, and forwarding Suppuration. 

Beans are windy, and caufe the Cholrc. 

They contain much Oil, and effential Salt. 

They agree at all times with young bilious Per-' 
6>ns, and thofe who have a good Stomacbv 

Remarks. 

Beans are a Pulfe much »s'd for Food ; they contain 
•ily and balfamick Juice, which promotes Sleep, by em-* 
barafling the animal Spirits a little, and throwing them 
into a Kind of Reppfe. This Juice is aXb* proper to 
give good Nourishment, and to allay the Head-acb, by 
foftening the (harp Humours that caufe it. 

4a the mean Time, Beans are fomewhat of a yifcotrsf 
Subftance, which when it ferments and rariiies in ther 
Bowels, fomethnes caufes Wind and Cholic. 

They dry Beans, in order to keep them the longer r 
But they have not (o good a Tafte as they had before ; 
and that in all Probability, becaufe in the drying of them 
they lofe fome volatile and exalted Parts, which ceatrtf 
bute to make them of a more pleating Tafte. 

The Stalks,' Leaves, Cods, and Flowers of Beans be- 
ing taken in a Deco&ion, are foftening; opening, and' 
cooling. 

There is a Kind ef Bean brought from Jmtrha, of 
the fame Form and Colour as ours, but {mailer. Thi* 
Bean is feparated in the Middle by a fmall and thin* 
Skin, and has quite another Vertue than our ordinary 
Beans, for it very violently works both upwards and 
downwards. 

Beans in Latin are called Fah^t, from fayuv, eomeiert > 
U> eat, becaufe People eat a great deal of this Pulte. 
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CHAP. XXXVI. 

Of P E A ^E. 

THERE are three Sorts of Peafe i the firft 
are almoft round, of a green Colour at firff y 
and as they dry, they become corncfd, white, or 
ellowifli ; thefe Peafe are contained in longifh, cy- 
indrical Cods, compos'd of two Sides ; the fccond 
are large, angufous, party-colour'd, white and red, 
and grow in large juicy Cods ; the laft are white* 
final], and contained in (mall Cods; thofe of thsfirft 
and third Kinds grow in Fields, and thofe of the fe- 
contf are fown in Gardens : When you come to* 
ehufe of any Kind of them, pitch upon thofe that 
are tender, new, and not worm-eaten. 

Peafe qualify the (harp Humours of the Brcaft, 
ftop Coughing, afford good Nourifhmeiit; are molli- 
fying, and a little laxative. 

They are windy, and bad for thofe who are fub- 
je& to Gravel. r 

They contain much Oil, eflential Salt, and Phlegm*. 

They agree at all times, efpecially with young; 
People, and almoft all Sorts of Conftitutions, pro- 
yidefl they be us'd moderately. In the mean time, 
as for thofe Perfons who are full of grofs Humour9 K 
Peafe does not agree well with them* 

Remarks. 

Pemfe ire a Pulfemuch us'd for Food > the fmalfer and 
greener they are, the better is their Tafte ; and thus they 
mt ferv'd to the Tables of People pf Quality, and fudt 
%6 are for nice Eating. 

They alfo dry Peafe> that they may be the longer kept, 
V " hot 
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but they have not when dry that Tafle they had before ? 
fpr (he fame Reafon that we have already given abeofc 
dry Beans \ • 

Peaft produce the greatcft Part of their good Effib&s, 
by the Help of their oily and balfamick Pans, which em- 
biraffing the (harp Humours of the Breaft, ftop Coughs ; 
and by eaiily condenfing in the Vacuities of the lolid. 
Parts, repair and rr.uriih them. The firft Porridge or 
Boiling Of Peaft is foftening and laxative, becanfe it is 
fill'd with the more diffbluble Salts of this PuMe i thefe 
Salts irritating and pricking the inteitittal Glands, caufe 
them to let pafs through their Pores, a greater Quantity 
of ferous Matter than they were wont to do. 

Peaft contain a vifcoos and thick Juice, which caufe* 
Wind, and produces grots Humours, and therefore they 
are not good for thole that are troubled with Gravel. 

There are other Sorts of Peaft, which they call Chick- 
ft eft, which are white or red, black or purple, and 
have the fame Tafte as your common Ptafe y they are 
in Shade almoft like the Head of a Ram, and therefore 
this Plant has been called Cker arittinum* They are 
contained in fmall Cods like Bladders, and not much u&'d 
for Food, but more in Physic * the redone* are cfteem'dt 
before the others. 

Chkk-ftaft provoke Urine, Women's Terms, and al- 
hy the (harp Humours of the Breaft ; they make Ufe of 
them by way of Decoction for the Stone and Chplic in. 
the Reins. 

Ptaft in Latin are called Pifa, a ititn or mfftrpctcidit, ■. 
if nfallt*> becaufe if you do not fuftain- the Plant where*;' < 
On Peaft grow, it falls. 4 - 

It is alio (aid, that Ptafe came from the City of Ptfkp 
where they grew formerly in great Plenty. 



■«•■ 



CHAP. XXXVIK 
Of Frejnch and Kidney-Bean^ 

THEY eat French-Btans either in the Cods oif 
without > , they make ufe pf them, m theitf 
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JCods> wt en they are green, tender, and young; 
bat as foon as ever they grow hard and whiter, ami 
that the Bean is come to a certain Bignefs, they (hell 
them : Thefe Beans ^ which are like a fmall Kidney y 
are ufually white, and fometimes red, black, or 
fpccfeled : You ought to make choice of fuch as are 
tender, well-grown, plump, not worm-eaten, and 
may be eafily boiled. 

French Beans provoke Urine , -and Women** 
Terms ; they are very nourifhing, and of a diflblv- 
frig, quaiffying Nature ; they make ufeof the Flow* 
er of this JSean in Cataplafips. 

French Beans are windy, burden the Stomach, and 
fometimes caofe Reachings, and Inclination to vomit* 

They contain much Oil, efieritial Salt and Phlegm. 

They agree at all times, with thofc that have si 
good Stomach, and are young and hale; but weak* 
ly People ought to abftain from them* 

Remarks. 

• 

They few Frencb*Bsaus in the Spring* and femetime* 
after Hiwci for it is a Palfe much u*'d when young t 
they have then a good Tafte, but when they caufe them 
to be dried for the preferring them, they have not that 
agreeable Tafte they had before * but are fubjedt to the? 
lame Alterations as dried Beans and Peafe. 

The white French- Beam are the moft common, but 
they are not the more delicious ; the red ones are mack 
better tafted, and snore whotetome, for they are left. 
«etndy f and eafiet of Dtgeftron ; and the Reafon of this 
Difference may be, that the red Fremeb-Btanihav* mot* 
exalted Principles in them, which may be known from, 
their red Colour,* which ufuatty proceeds from a ftrong 
Attenuation and Rarifying of the fulphurous Parts. 

We have taken Notice, that thofe Frencb-Beans which; 
fcre fooneft boiled, are the moil wholeibme, becaufe they 
confift of a Sobftance that is not much united and beond 
ap in it*' Parts* and which cafily dtotfi* i» the Stomachv 
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French-Beans contain the fame Principles, and pro- 
dace the fame Effetts as Peafe ; and therefore to fet forth 
their Vermes, we have no more to do, than to reafon in 
the fame Manner as we have done in Refpedl to Peafe. 
All the Difference we find between thefe two Sorts of 
Pulfe is, that Trench- Beans are a little more windy, and 
harder of Digeftion than Peafe. 

French-Beans in Latin are called Phafeoli or Phafeli, 
a Phajehy a little Ship, becaufe it is pretended, that the 
Seed of this Puffe in fome Meafure refembles a little Ship, 



CHAP. XXXVIIL 

m 

Of Lentils. 

THERE are two Sorts of Lentil* ; the firft of 
which are ffnall, orbicular, thin towards the 
Edges, rai fed up in the Middle, round, hard, flak- 
led, white, yellowifli, or blackifh, and two or three 
of them together in fmall Cods j thefe in Latin are 
called Lentes minor es ; The other are twice or thrice 
a* big as thofe of the firft Sort, and you rauft cfcufe 
both of the one and the other, ftich as are plumps 
and eafily boiled. 

Lentils afford* indifferent Nourifhment, allay the 
Over-fervency of the Blood ; are deterfive and bind- 
ing, when you eat them whole, but laxative when 
the plain Decoction of them is only ufed. 

Lentils produce grofs and tartarous Humours, caufe 
Obftrudions in the Bowels, and are look'd upon to 
weaken the Eye-fight. 

They contain an indifferent Quantity of effential 
Salt, and much Oil and Earth. 

Lentils agree at all times, and at any Age, with 
Perfons of a hot and choleric Nature, and phleg- 
matic Constitution; but thofe who are melancholy, 
and abound with earthy and grofs Humours, .ought 
> abftainfrom them. « R&« 



Of Lentils and. Rice. R9 



Remarks. 

Lentils are much us'd in Lent-time \ they bind ap wd 
qualify the too great Motion of the Humours, by their 
grofs and earthy Juice, which thickens the Liquors, and 
gives them a greater Confidence than before. 

Lentils loofen the Body, when us^d in Decoctions, be- 
cause the Water duTolves no more than the eflential Salts 
of this Pulfe, which' are proper to produce this Effect, 
leaving their earthy Parts behind, which chiefly contri- 
bute to make the Lentih auxin gent, as we have obferv'd 
already 

Lentils in Latin are called Lentes y a Lents* /weet t be> 
caufe they formerly believed the Ufe of Lentils would 
make the Humours fweet j or becaufe Lentils are fmooth, 
and foft to the Tafle. 



CHAP, xxxix. 

1 

Of R I C E. 

YOU are to chufe fuch Rice $s is clean, white, 
new, plump, hard, and fwells when it is boiPd. 

Rice is foftening, thickens the Humours, mode- 
rates a Loofenefs,. increafes Seed, repairs and fupplies 
the Parts of the Body with good Nouriftiment, (tops 
Spitting of Blood, and is good for phthifical and 
confumptive Perfons. 

Rice is windy, and heavy upon the Stomach, and 
the over-frequent Ufe of it eaufes Obftru&tons, 

It contains much Oil, and an indifferent Quantity 
of Salt. 

It is good at all times, and for Perfons of any 
Age, whofe HumQurs are too (harp, and much agi- 
tated ; and for thofe, who having impaired their 
Strength, ftand in need of feme Food to reftore it. 
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Rem a.r k s. 

The Plant that bears Rut is cultivated in moiffc ami 
Siarihy Places ; for as &V# abounds in oily Principles, 
tfcofe fat Earths fupply it more abundantly than others : 
Of ajl the Parts of the Plant, there is none bat the Grain 
or Fruit that ferves for Food, and the fane is blackiih, 
oval, and oblong, growing in Clafters, indosM in a yd* 
rowifh, rough, Tittle Coo, that terminates in a (mall 
String. The ufual Way of dreffing Rice is to boil it in 
Milk : It is alfo fometimes put into Soup $ but the Eafiern 
People ufe it altogether, and much oftner than we. 

Rice is of a foiWing reftoring Nature, and by its oily/ 
balfamic, and embarafling Parts, affords good Nouriih- 
aient: It alfo flops Loofenefs and Spiting of Blood, in 
thickening the flurp Huznoun a little, by its vifcout 
and £lewy Juice, and thereby allaying the over- violent 
Motion of them. 

In the mean rime, Rite being dofe and compact in its 
Parts, is fometimes heavy upon the Stomach, and as it 
does not eafily digeft, but remaining along Time jn the 
firft Paflages, it ferments, rarifie*, and caufes Wind 
there : It may alfo caufe Obftru&ions, by its dull and 
grofs Juice, which flopping in the fmall Pipes, hindefs 
the Liquors from circulating. 



CHAP. XL. 

Of G R O O T. 

YO U are to chufe fuch as are new, well-deanM, 
white, and not raufty, and made of good Oats. 
It is moift'ning and qualifying, and fit to cmba- 
rafs the (harp Salts in theBreaft, Blood, and other 
Humours, to caufe Sleep, to cool, to remedy con- 
fiimptive Diftempers, and to afford good Nourifh- 
ment to the Parts ; they ufe it by Way of De€o£K- 
on made wkh Water and Milk. Oat- 
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Oatmed lies a little too heavy upon the Stomach, 
and caufes Wind. 

It contains a middling Quantity of eflential Salt, 
and much Oil. 

It agrees at all times, with every Age, and all 
Sorts of Conftitutions, and efpeciaJly with thofe 
whofe Humours are very fubtil, (harp, and in an ex- 
traordinary Motion. 

Remarks. 

m 

Groot is nothing elfe but Oats, diverted of their Hufit 
and outer Parts, and made into large Meal by the Means 
of a Mill. - 

It is very commonly nfed ; they boil it in Water or 

Milk : It cools and moiftens much, and produces many 

other good EfFe&s ; becaufe it contains,' as well ts Rice, 

oily, balkimic, and embaraffing Parts, which operate in 

' the fame Manner as thofe of Rice do. 

They alfo ufe Barley-meal boiled in Milk or Water j 
and this. Aliment well ordered, is vary pleafing to the 
Tafie, and has the fame Virtues as Groot, yet is not 
quite fo nouriftiing. - You are to chufe fuch Barley-meal 
as is new drefi, full, white, and 4ry : The beft is that 
brought from Vitri in France. 

They alfo of Milk and Flower make a very common 
Difh, which moiftens, and is very nouriihing, with which 
they feed Infants. It is a Food very pleafing to the 
Tafte, and very whole/brae. 

Groot in Latin is called Grutnm, a I^St*, which figni- 
fics the fame Thing. 



CHAP. XLI. 

O/MlLLET. 

YO U ought to chnfe Millit tjwt is white, plwmp, 
. large, hard, {binmg* and of a fweet and a- 
gsecable Tafte. # • It 
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It is Anodine, of a foftening Nature, proper to 
fupprefs and embarafs the fharp Humours in the 
Breaft : It is a little binding, and allays the too vio- 
lent Motions of the Humours. 

It is a little windy, eafy of Digeftion, and heavy 
in the Stomach. 

It contains much Oil, and a little efTential Salt. 

It agrees at all times, arid at any Age, withPer- 
fons of a bilious Conftitution, and fuch as have a 
good Digeftion ; but melancholy People, and thofe 
that abound with grofs Humours, ought to abftain 
from it, 

» 

Remarks. 

The Plant which bears Millet grows eafily in moiir, 
fandy, and fhaded Places : Its Grain, which indeed is 
much ufed for Food, is fmall, almoft round or oval, 
yellow or white, and wrapt up in fmall, thin, and ten* 
der Shells or Husks, Of thefe, and Milk together, they 
make a Kind of Difh, which in Tafte is much like unco 
that of Rice : Millet is alfo much like unto Rice in its 
Principles, and the Effe&s produc'd by it ; and all the 
Difference between them is, that Rice is ihll more agree* 
able and nonrifhing than Millet. 

The Seed of Millet being reducM into Flour, is 
ufed in anodine and ditto) ving Cataplafms. 

Millet in Latin is Miliuhi, becaufe the Grains of it 
grow in great Numbers, and as it were by Thoufantfs, 
upon the Plant that bears them; 



CHAP. XLII. 
Of A n r s e. 



V 



O U ought to chufe fuch Anife-fetd as is large, 
clean, plump, frclh-gathered, of a good Smelly 
* and 



^» 
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Aid fweet Tafte # yet intcrmix'd with a little agree- 
able Sharpnefs. 

Anife-feed fortifies the Stomach, expels Wind, it 
cordial, allays the Cholic, increafes the Milk of 
Nurfes, and fweetens the Breath. 

The too "frequent Ufe of Anife-feed renders the 
Humours {harp and agitated. 

Anife-feed contains much fine Oil , and volatile 
Salt. 

< It agrees at all primes with old and phlegmatic^ 
People, and with thofe who are fubjedi to Wind arid 
Cholic, and |iav.e a weak Stomach, 

* 

Remarks. 

Anife is a fmall Seed of a green grey Colour, which 
ss commonly called Green Axife 9 to diftinguiih it from the 
other Anife-feed, which is preferVd. The bell comet, 
from Malta and AH cant, and that from the laft Place is 
not fo agreeable as the other. 

Paflry-Coqks make very good Bifkets, wherein (hey 
put Anife-feed, and alfo put this Seed into other Compo- 
sitions, in order to give them a good TafU, and aroma- 
tic Smell. * 

Anife-feed helps Digeftion, and fortifies the Stomach 
by its volatile and exalted Principles, which in this Part 
excite a gentle and moderate Heat, and which attenuate 
and diffolve the Foods contain'd therein. Anife-feed al- 
fo expels Wind, by rarifying the vifcous Juices, which 
by their heavy atid grofs Qualities Hop up the Wind, 
and hinder it to break out. Hence it is alfo that Anife- 
feed allays the Cholic, that very often is caufed by Wind, 
and mult ceafe as foon as the fame is expell'd. Laftly, 
Anife-feed fweetens the Breath by its aromatic Tafte and 
Smell, and that proceeds from the volatile Salt it con- 
tains ; which being join'd with the exalted Sulphurs, are 
fit to tickle, or rather very lightly and tenderly to prick 
the little nervous Fibres of the Tongue, and the inner 
Tunick of the Nofe. 

There is another Sort of Anife-feed, called China or 

Sibria 
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SiMa Anife, and is of the Shape and Bigaefs of the Set* 
of a wild Gourd, but of the Tafte and Smell of oor 
Anife-feed, though ftronger. It is very rare in Europe^ 
the Cbinefe mix it with their Tea, and Sherbet, to make, 
their Liquor more pleafant. This Jnife-feed has the 
fame Vertues, and ever/ Way the fame Principles as 
ours. 

Anife in Latin is Anifum; quafi ariafiov, quodcthi appt- 
ttntium frafiat^ becattte it creates an Appetite ; or ett'e, 
' W% anw recq ivrt^i/f**r£>)f{, quod t infants ftatulentas laxat % 
becaufe it expels Wind, 6fc . i 



CHAP. XLIII. 
Of Bread. 

BRead differs according to the various Things it' 
is made of, according to their refpe£Hve Pro- 
portions, according as- the Dough is prepar'd, and 
according to the Way of baking it. The beft is 
that made of good Wheat Flower,' wherein they 
leave a littfe Bran, which is well kneaded, and 
fufficiently ferment**!, and laftry, well bak'd, with 
a moderate Heat, fo that it ought not to be neither 
too hard nor too foft. It ought no to be eaten too 
new, becaufe it will dog the Stomach, bat you 
ought rather to ftay 'till it is a little ftalifli. 

Bread is nourishing enough, and good Food ; 
Bread-Cruft toafted is binding, but the Crumb ufed 
in Cataplafmsy foftens, digetts, fweetens, and dif- 
folves. 

Bread produces no ill Efte&s, unlefs eaten to Ex- 
cefs, or that it be ill made* For Example, "when, 
it is too much bak'd, or not enough, it is hard of 
Digeftion f and heavy upon the -Stomach. 

Bread contains much volatile Salt, Oil, and. 
Phlegm. 

Bread 
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Bread agrees at all times, with any Age and Kind 
of Conftitution. 

Remarks. 

Bread is nothing elfe bat Dough bak'd, and rery noa- 
riihing, becaufe thofe Things of which it is made are full 
of un&ious, oily, and balfamie Particles. The Crumb 
of Bread us'd in Catafla/m, is of a foiVning, digesting* 
and diflblving .Nature, becaufc it contains many oily and 
phlegmatic Principles, fit to render the Fibres of thofe 
Parts more fort and Supple; and becaufe alfo it does by 
its volatile Salts open the Pores of that fame Part, and 
attenuate arid diflblve the grofs Juices got together there- 
in. The Cruft of Bread loaded, is of a binding Na- 
ture ; and the Reafon is, becaufe that being become ve- 
ry porons and fpongy, by undergoing a Kind of Calci- 
nation, it ftvallows a up the abounding Moiftures that relax 
the Parts, and gives a greater Confidence to the thin 
Liquors, that too eafily are evacuated. 

Bread is (b neceflary a Food, that we cannot but take 
the more Notice of it ; we eat nothing almoft without 
Bread, and even without it the moil Part of Foods which 
we do eat would grow loathfome to us. There are but 
few Nations that do not ufe Bread, but Wheat does not 
grow every where ; feveral People make Bread, or fome- 
tning that ferves in the Stead of it, of other Things. 

It is faid, that in antient Times, inftead of Wheat, 
•they made Bread of Acorns and Beach-Fruit ; and we 
are allured, that there are ftill fome People in the World 
that do make ufe of them. 

Chefnuts and Dates have affo been ufed to make Bread 
of, as we have taken Notice before, in fpeaking of thcie 
Foods. 

The Americans make a well-tailed Bread of the Roots 
callM Cajfaveei though the Juice of thefe Roots is porfon- 
oas, but lofes that ill Quality by being drefs'd and bak'd. 

Some Authors give us an Account, that in fome Pla- 
ces they dig a Kind of Mortar out of the Earth, which 
they bring to a fine Flower, of which the People make 
Bread and Cakes j this indeed is very ftrange,' and wants 
onfirmation.C 

In 
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In the Molucca $ % and divers Parts of the Eaft, Aey 
make ufe of the Pith of certain Trees to make Bread of, 
and the fame by the Inhabitants of thofe Parts -is- called- 
Sagdu. 

The Icelanders, Laplanders , and fevera] other Nati- 
ons, let Fife be dry'd and hardened with Cold, whick 
they make afterwards to ferye them inilead of Bread. 
6ome People alfo about the Gulph of Arabia, make 
Bread of Flefti dried m the* Sun i and they muft have 
died of Hunger hr^d they not found out this In vendor, 
for their Land is (b barren, that nothing grows upon it. 
Other People have dried the Flefti of ieverai Animals, 
and mixing the fame with the Barks of Trees, make 
Bread of it. And in fome Places they make it alfo of 
certain Sorts of Nut (hells. Infhort, we mould not eafi- 
\y make an End, mould we give an Account of the feve- 
ra! Ingredients, whereof Peopl; in fevera! Parts of the 
*World have been oblig'd to make Bread ; either becaufe 
their Soil will produce no Corn, or becaufe they muft o- 
therwife peri(h with cruel Hunger, Father de terire, in 
his natural Hiftory of the Antilles, fays of the Ifknd of 
Guadaloupa, that the Inhabitants, for Fear of perilhing 
with Hunger, made Bread of the Fruits of a Tree 
growing there, called Courbaria. 

Of ail the Kinds of Corn ufed, Wheat is that which 
makes the beft Bread, and is mod in Uie. 

Wheat drffers very much, according to the Country 
it grows in ; you ought to chufe that that is clean, dry, 
heavy, and plump. They lay it by for fomevTime be- 
fore it is ufed, that fo it may fweat out a Kind of Moi- 
fture that is in it, and that its aclive Principles may be a lit- 
tle freed from the grofs Matters that do incumber them. 

Wheat contains much Oil and eflential Salt, and in 
Latin is called Triticum, a triturare, becaufe it is fepa- 
rated from the Ear by Threfhing. 

- 7*he lefs Bran you leave in the Wheat Flour, of 
which you make Bread, the more nouriQiing and better 
tailed the Bread will be ; but on the other Hand, it is 
harder of Digeftion, and heavier upon the Stomach, be- 
caufe the fmall Parts of the Flour unite fo clofely or*e 
with another, that there are hardly any Pores left in. 
them, and that is it that makes the Bread fo clofe ; 

whereat 
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whereas on the contrary, when there isalittle.fr** 
mix'd with the Bread, this by its grols Parts hinders too 
clofc an Union between the Parts of the Flour, makes 
the Bread more porous, and eafier to be attenuated by 
the Fermentation of the Stomach. Moreover, the Bran ' 
isdcterfiyc, cooling, and produces* other good Effe&s. x 

Rye is another Sort of Corn % of which the Northern 
Nations ufually make their Bread: It is alfo us'd in other 
Parts, but not fo much as Wheat : We mix it fome- 
times with Wheat, in order to give a Sort of Tafle to 
the Bread, that pleafes a great many People. It is not 
fp nourifhing as Wheat Bread, and is a little laxative. 

It contains much Oil and eiTential Salt. It is call'd ' 
Secale in Latin , a /e care, to cut, becaufe 'tis cut in Har- 
veft-time. 

Barley is alfo us'd to make Bread with, and the fame 
is cooling, but not fo nourifhing as that of Wheat or 
Rye. Barley contains much Oil, and a little efieatml 
Salt. In Latin 'tis call Hordeum, a corrupt Name ; for 
antiently the Word was Fordeum, a tyeftii Nutriment**, 
Nouri foment ; becaufe they made ufe of Barley for that 
Purpofe. 

There are two Kinds of Oats, one that is fow'd, and 
the other wild, the laft of which is not fo nourifhing as 
the other. Galen pretends, that Oats are good for nothing 
but Horfes : However, they are often employ'd for the 
Ufe of Mankind, as we have obferv'd in the Chapter of 
Groot. Indeed in the more Southern Countries they fcl- 
dom make Bread of it j.bnt the Northern. People, a- 
mong whom other Sorts of Grain do not grow, make 
Qat~bread, which is nourifhing enough, and ferves them 
very well* Oats contain much Oil and eiTential Salt : It 
is in Latin call'd A<vena,;ab Avere, earneftly to defire ; 
becaufe 'tis excellent Food for Horfes, and they neigh 
when they finell it. 

Buc&nofo** is alfo made ufe of in feveral Places to 
make Bread <ef, which is eafily digefted, but notfo 
nourifhing as oure: This Com contains much Oil, and a 
little eiTential Salt. In Latin 'tis called Fagofyrium, from 
Fagus, a Beech tra, and the Greek Word, wvfo, Wheat j 
that is, Wheat whofe Corn is like unto that of th<? Seed 

F of 
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ef Beech : It is alfo called Sarracenicum, becaufe it for- 
merly grew plentifully amongft the Sarazens. 

There grows in feveral Parts of Jfrica, Jfia and 
America, a kind of Corn called Mays, and fuch as we 
commonly name Turkey-wheat. They make Bread of 
k, which is hard of Digeftion, heavy in the Stomach, 
and does not agree with any but fuch as are of a* robuft 
and hale Confutation. It contains much Oil and efTen- 
tial Salt. 

They alfo make feveral Sorts of Bread of Millet, Rice, 
and bearded Wheat, which is a Kind of Millet, Spelt, 
and feveral other Grains ; but thefe are hard of Digef- 
tion, and are not by a great deal fo well tailed as our 
ordinary Bread. 

In order to make good Bread, you ought in the fir 11 
Place to mix good Leaven with the Flour : This Lea- 
Yen is commonly a iburifh Dough, which being com- 
pos'd of volatile and acid Salts, agitates and divides the 
W en fi bk Parts of the Flour, by a Fermentation it ex- 
cites therein, and renders the Bread lighter, more po- 
rous, and eafier of Digeftion. 

In the next Place, Regard ought to be had to the De- 
gree of heating the Water you pour on the Flour ; for if 
It be too cold, the Fermentation will be but imperfect 5 
bat if on the contrary too hot, the Matter thereby fer- 
ments too quick and too violently, and fo corrupts and be- 
comes four, as we (hall explain hereafter. 

Is the third Place you mull knead your Dough well, 
that it may be equally mix'd with the Leaven ; and alfo 
thereby aflift the internal Motions of its infenfible Parts. 

In the fourth Place, you mnft for fome time leave it 
well covered in a Place that is moderately hot, that fo it 
may ferment enough and fwell ; but if it continue too 
long in this Condition, the acid Salts of the Flour hav- 
ing time to raife. themfelves confiderably above the o- 
ther Principles, and fo to be difepgag'd from the oi! y 
Parts that do detain them, they do afterwards make the 
Br tad four. 

Laftly, it is neceflary you have Regard to the Heat 
of your Oven in baking Bread ; for if the fame be too 
great* it hardens it; if too weak, the Bread remains 

doughy, 
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doughy, wilt lie heavy in the Stomach* and be hard of 
Digeftion. 

Unleaven'd Bread* caird in Latin y Punts *fim*s % it 
nothing elfe but Bread without Leaven. 

That, that Dough or Pafte, of which Bread is made, 
may be render'd finer, and of a more agreeable Tafte, 
they mix it with divers Ingredients, and make of the 
famefeveral Sorts of Faftoes, too tedious to be mention'd 
here : Only I fhall fay, People, ought«not to ufe them- 
felves toe much to them, not only bccaufe they are al- 
mod all heavy upon the Stomachy and hard of Digeftion, 
bat alfo becaufe we ought, as much as can be, to prefer 
plain before .compound Foods, 

Bread in Latin is caird Pant's, fromWoputt, to eat i 
or elk from «stv, All, bccaufe when one has Bread, we 
may difpenfe with all other Foods. 



CHAP. XLIV. 

Of Cabbaged 

THere are feveral Sorts of Cabbages which they 
fow in Gardens, and fuch ought to be chofea 
that are tender, large, and full. 
. Cabbages are an indifferent Nourifliment, deter- * 
five, and heal Wounds : Their firft Liquor after 
toiling is laxative* and thclaft aftringent : The red 
Cabbage is more peroral than the others, good for 
the Pthific, and qualifying the fharp Humours of 
the Breaft, 

Cabbages produce grofs Humours, caufe Vapours, 
and are hard of Digeftion \ and therefore they ufu- 
ally boil them well before they are eaten ; and they 
alfo put a little Pepper upon them, in order to help 
the Digeftion of them in the Stomach* 

Cabbages contain an indifferent Quantity of Oil, 
and much eflential Salt and Phlegm. 

Fa. They 
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They agree while they are tender, with young 
People of a bilious and fanguine Conftitation ; but 
as Toon as ever they ceafe to be tender, that is, grow 
hard, they ought not to be made ufe of by Peifons 
of anyjAge or Conftitution. ^^ _ 

Remarks. 

. Cabbages are Plants well known, as being very com- 
monly us'd ; they were much efteem'd by the Antients, 
fince Cbryfippus, DieucUs, Pythagoras, and Cato, todfc 
the Pains to write feveral Volumes to defcribe the If a- 
ture of them. The Ionian* had (b much Veneration for 
them, that they fwore by Cabbages \ and were therein as 
fuperititious as the Egyptians 9 who gave divine Honours 
to Leeks and Onions, for the great Benefits which they 
faid they received from them. 

The Erft Boiling of Cabbage, I mean the Liquor, is 
laxative, the laft attrtngent ; becaufe their moft difloluble 
Part, viz. the Saline, foon diffolves, and the Sa'ts prick- 
ing the Inteftinal Glands a little, caufe a light Evacuati- 
on ; but the fetoncf, on the contrary, finding in a Man- 
ner no more Salt to be diflblv'd, receives nothing 
but tho more earthy Subftaace of the Cabbage, which is 
proper for thickening the Liquors, and giving them a 
greater Confidence. 

Hippocrates caus'd Cabbages to be boil'd twice, and 
then prefcrib'd them to be eaten by thofe who were trou- 
bled with the Gripes, Bloody-flux, or Spiting of Blood ; 
by this Means Cabbages were Hivefted of their purging 
Quality, and nothing but the grofler Part is left behind, 
which is the more ait rin gent, according to the following 
Line : 

Jus caulisfol e vit % c*yus fubfiantia firingit. 

' Red Cabbages are more pectoral than others, becaufe 
they contain a more oily and vifcous Juice, that is pro- 
per to in tangle the fharp Humours of the Bread : Of 
thefe they make a peroral Syrup, that is very good and 
wholfome, and much us'd in Phytic. 

Cabbage, 



Of Artichoaks. fc idi 

Cabbages in Latin is nam'd BraJJica, ami t£ @p»£w 
worare, to eat ; becaufe the Cabbage is of the firfl Rank 
of He rbs that are edible. 



CHAP. XLV. 

* 

O/Artichoaks, 

THEY are fow'd in Gardens, and us'd for 
Food, you ought to chufe thofe that are large, 
tender, and plump. 

They are of an opening Nature, remove Ob- 
.ftru&ions, are a Cordial, and caufe Sweating ; they 
are likewife very Jrourifhing, purify the Mafs of 
Blood, and promotVSeed. 

Raw Artichoaks are windy, hard, of Digeftion, 
and heavy upon the Stomach \ whereas thofe that 
are boil'd are eafily digefted, and produce no ill Ef- 

They contain much Oil and effential Salt. 
: '' Artichoaks agree in cold Weather with old Pep- 
«^>Ie, and fueh as are of a phlegmatick and melancho- 
ly Temper. 

R E M A R K S» r * 

An Artitboak is a Kind of Thiftle. -Itisobferv'd that 
it grows very -eaiily in <thofe i SoiIr where they throw 
Cinders ; the Reafon is, becaufe there is much alkali 
•Salt in thofe Cindars, which produces much Good ; for 
that Salt prcfently mixing with the Eftrth wherein Arti* 
thoaks are planted, attenuates and rarities .the Juices 
thereof, which being grown mere .fubtil, ^o the* more 
w eaiily pafs thro' the Pores of the Root, and difperfe 
themfelves into all the Parts of the l*lant. Moreover, 
this alkali Salt, receiving a volatile Acid jnto its Pores, 
which flatters continually in the Air, afiumes a nev 

F 3 Form, 
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Form, and becoming a nitrous Salt, half fiVd and half 
yolatile, afterwards does diftribute itfelf into the Pipes 
and Channels of this Plant, ferves for its Vegetation, 
the Purification of its Juices, and the increafing of the 
Quantity of eflential Salts, wherewith this Plant doth a- 
bound. 

Every Body attributes the Vertues of increafing Seed 
to the Artie boak ; I believe thofe pungent and marp 
Things wherewith we feaibn Artiebodks, fuch as Pepper 
and Salt, contribute more than Artichoaks to it. In the 
mean time, as they contain many oily and balfamk Partr, 
united with effential Salts, they may increafe the Seed, 
which is alfo very oily and faline. Arthcboah alfo re- 
move Obftruftions, are of an opening Nature, and pro- 
voke Urine4>y their nitrons Saks which diflblve and at- 
tenuate the vifcousand grofc Matters they meet widt, 
and opens the PafFiges they are. t/> go through. 

The Latin Word Qnara, whickugnifies an Articbort, 
according to the Opinion of fome, is derived from a 
Maiden catt'd Gnara, which the antient Tables fay, 
was chang'd into an Articboai ; or elfe, a Cimrt % Afhes, 
becaufe, according to the Observation We Jiave already 
made, Artichah grow eafily in thofe Places that areeo- 
Tcr'd with Aftes. 

Articboak in Latin is calPd Sc$lymu % from vwfoj* , Af> 
ftr, rough and pricking, becaufe it pricks when it 4s 
touch'd. 
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Of Sparagrass. 

YOU are to chufe fuch as are large, tender, 
well grown, of a good Tafte, and fown in 
Gardens. 

They are of an opening Nature, diflblve the Stone 
in the Kidneys and Bladder, help Women's Terms, 
remove Obftruftions, are eafy of Digeftion, and 
Jtomachical, 1>ut afford but little Nourifhment. 

Sfaragrajs 
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Of Sparagrafi. 1 03 

Sparagrafs eaten to Excefs fharpen the Humours, 
and heat a little ; and therefore Perfons of a bilious 
Conftitution ought to ufe them moderately : They 
caufe a filthy and difagreeable Smell in the Urine, as 
every Body knows* 
^ They contain much Oil and efiential Salt. 

They agree at any time, and any Age, with Per- 
fons of a phlegmatic and melancholy Conftitution* 

Rem a % r k s. 

Sparagrafs are too well known to require a particu- 
lar Defcription in this Place ; that which is to be obfer- 
cd concerning this Plant is, That when they have at- 
tained to that Bignefs and Maturity as renders them fit 
for eating, if they be fuffer'd to grow longer, they will 
attain to the State of a Shrub, and fpread into feveral 
Branches, full of (mall and tender Leaves, and of 
Flowers which fade after fome Days, in the Room of 
which comes a fmail fpherical Berry, containing divers 
hard Seeds. Sparagrafs are much ofed for Food in the 
Spring. They are lown in Gardens, and are better and 
larger than thofe that grow in Meadows and Fields. 
The efiential Salt which is contain *d in Sparagrafs in 
. a fufficient Quantity, is very proper to penetrate into all 
the Recedes of the Parts, there to diflblve the gluti- 
nous and einbaraffing Sabftances they meet with, and to 
make a Paflage into all the Pipes, by breaking and re- 
moving the Obftacles that are in their Way ; and this ia 
the Reafon, that Sparagrafs taken inwardly are open- 
ing, and good for the Stone. 

Sparagrafs in Latin is called A/paragus ab afptrg tnJk 
fprinkling, becaufe 'tie convenient to water them. 
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CHAP. XLVIL 

O/Hops, 

HOP- TO P S 9 while they are young and ten- 
der, are. us'd for Food : They boil, and in a 
Manner drefe them like Sparctgrafs. 

Hops ftrengthen the Bowels, purify the Blood, 
provoke Urine, and are us'd for the DiftemperB of 
' the Liver and Spleen. • 

They are a little windy, hard of Digeftion, when 
the Stalks are become hard and full of Leaves* 

They contain much Oil, and effential Salt. 

They agree, while they are tender, with any 
Age, and all Sorts of Confutations. 

Remarks. 

Hop is a Plant whereof there are two Sorts, viz. 
the Male and Female ; the laft differs no otherwife from 
the other, but that it is lower,, not fo fair, and bears 
Fruit but fejdom : Both of them grow on the Banks of 
Rivulets, in Hedges ; and as they grow up, twift them- 
(elves about the neighbouring Plants. - The Male is cul- 
tivated in England, Flanders, and other cold Coun- 
tries. Its Flower and Fruit are us'd in the Hopping of 

"Beer. 
' Hops were unknown to the Antients, according to the 
Account of Pifanellus ; however, 'tis a very wholefoitie 
Plant, and produces good Effecls. It purifies the Blood, 
by caufing a fmall Fermentation therein, whereby thofe- 
Parts that ihouli not be there, feparatc themfelves, and 
get out of the Body, either by Sweat, Urine, or foxne 

t other Way. . 

Hop Syrup is a good Remedy in malignant and pefti- 
lential Fevers ; becaufe it duTolves and expels a Coagu- 
tfttfon in the Blood, which perhaps is more or lefs the 
Caufe of alinoit all Fevers. . Hops 
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-'.- Hips in Latin arc called Lupuli, a Lupo, a Wolf; be- 
caufe 'tis pretended, the Wolf afually bides himfeif un- 
der the Covert of Hop-Branches ; and as thefe Branches 
are very weak, they afually bend downwards as it were 
by Way of Humility, which is the IJeafon they have al- 
to calPd this Plant, Humuius. 

. It.is alfo nam'd <W/V5te«W, a Salice, a Willow, b^ 
caufe 'tis faid, they grew antiently near Willows, about 
which they twifted themfelves. . 

- Laltly, Hops arecall'dby fomc -vita Sepfentrionalium^ 
becaufe that in the Northern Countries they are fupport- 
ed by Props, or Poles like Vines. 
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O/Lettice. 

THERE are two Sorts of Lattices, the one 
they call the wild Lettice, and is us'd only in 
Phyfic ; the other is Garden Lettice, which laft is 
fubdivided into feveral other Species, that are com- 
monly us*d for Seed j as the headed Lettice^ and that 
contrary to it ; the Roman Lettice, which is now 
more in ufe than ever ; and the curled or crifp Let- 
4icd* You ought to chufe all your Lett ices when they 
are tender, young, full of Juice, and fuch as grow 
in Gardens in a fat Soil; 

They are of a moift'ning cooling Nature ; they 
allay the over-violent Agitation of the Humours, 
Ioofen the Body, increafe Nurfes Milk, make Peo- 
ple fleepy, and give good Nourifhment. 

The too frequent Ufe of them leffens your na- 
tural Heat, caufes Barrenness, makes the Body 
lumpifh, flothful, and heavy, and weakens the Sto- 
mach. 

Letticti contain much efiential Salt and Phlegm, 
an indifferent Quantity of Oil, and alittle Earth. 
* Tbey^agrec in very hot Weather, with young,bi- 

F 5 lious 
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Ijous People, and thofit who have a very hot Sto- 
mach. 

Remarks. 

Ztttice is a Plant much us'd, becasfe of the goad Ef- 
fefts produc'd by it. It became eminently famous for 
the Recovery of Juguftus, who took it by the Advice of 
Antonius Mufa ; Galen alfo made it much in rcqueft, by 
telling us, that when he was young, it allay 'd the violent 
Heat he had in his Stomach, and when old, made him 
(Keep. 

This Plant caufes Sleep, cools and moiftens much, by 
calming and qualifying the Motion of the Humours by 
. Its milky and vifcous Phlegm. It increafes Nurfes Milk, > 
not only becaufe when it allays the over- violent Agita- 
tion of the Hurnouiv, it makes the Aliments that are 
tarn'd into a Chyle, and intermixed with the Mafs of 
Blood, the longer to retain the chilous Confidence, but 
alfo becaufe its milky Juice can much better of itfeif ia- 
creafe the Quantity of Milk. 

Letticefeed \% one of the four cold Seeds in the leffer 
Degree, and has the fame Virtue as the Plant itfeif. 

Lett let is in Latin called La Que a, a Lade, Milk, be- 
caufe this Plant abounds with milky Juice. 



*m 



, CHAP. XLIX. 

0/SUCCORY V 

THERE are two Sdrta of Succory, the one 
Garden Succory, and the other wild. The 
wild one is but little us'd in Foods, becaufe of its 
bitter Tafte, but 'tis much in Phytic* As for the 
Garden Sneaky, it is divided into feveral Species, and 
ibw'd in Kitchen Gardens ; you are to chufe that 
which is tecdex, young, and of a gpod Tafte, 

ft 
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. Ifis of a moift'ning and cooling Nature, fftnwlea 
Urine, quenches Thirft, and creates an Appetite* 

It hinders the Digeftbnof Foods, and doth a little 
weaken the Stomach, and is itfelf hard to bedigeft- 
ed, efpecially if us^d to Excefs. 

It contains much Phlegm, an indifferent Quanti- 
ty of Oil, and effential Salt- 
It agrees in hot Weather with young bilious and 
fanguine People, and thofe who have a hot Stomach. 

Remarks* 

Dried Succory has a harfher and more bitter Tafte than 
the Garden ones; and the Rea/on is, becaufe it contains 
more effential Salt ; it is alfo upon the Account of thit 
Salt more opening, and fitter for removing Obftru&ionSg 
and the Difeafes of the Liver, and therefore they ufe 
it more than the other in Phyfic/ As for Garden Suc- 
foty, is is very like to Lettice in the Effefts of it, and 
the Principles it contains, and therefore we need not 
fland upon unfolding the Virtues of it, fince we (hall do 
no more than repeat what we have already faid concern- 
ing Ltttice. 

The Seeds of wild and Garden Succory are reckon' d 
among the four cold Seeds in the leuer Decree, which 
are us'd in Phytic. The Dandelion, of which they make 
Salads in the Spring, is a kind of a wild Succory, which 
grows in grauy and uncultivated Places. Th,is Plant hath 
a Sort of a pleafant Bitternefs, and is made ufe of when 
its Leaves begin to grow, and while they are tender, it 
is of a deternve and opening Nature, and good t6 puri- 
fy the Blood. It is in Latin called Dens Ltonh, becaufe 
its Leaves are like the Jaws of a Lion full of Teeth. It 
is alfo called Caput Monacbi, becaufe that after the fad- 
ing of its Flowers, it appears in fmall Knobs like a bald 
Head. 

Succory in Latin is called Intuhu, or Intybui, a Tubo, a> 
Pipt, becaufe its Stalk is ufually hollow like a Pipe. 

V/M Succory in Latin is Chicot turn £ m%tUi>invinio, t0> 
find, becaufe 'tis found every- where. 

CHAP. 
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O/Beet. 

THERE are two principal Kinds of Beets, of 
which the one is white, and the other red ; 
the red is fubdivided into two other Kinds, which 
at the firft does not differ from the white Beet 7 but 
in therednefs of its Colour only. The fecond Kind 
of red Beet hath redder and fmaller Leaves than the 
firft, and a very thick Root, full of blood-red Juice* 
fomewhat in form like a Turnip. They make ufe * 
• in Foods of no other than the white Betty and the 
firft Sort of red Beet, You ought to chufe tnofe that 
are tender, pulpy, bright, full of Juice, and of a 
nitrous Tafte. As for the fecond Sort of red Beet % 
its Root is much us'd ; they mix it with Sallads, and 
you are to pick out that which k plump, large, ten- 
der, and of a fweet and agreeable Smell. 

AH Beets provoke Urine, are laxative, purify the 
Blood, and remove Obftru&ions. The Juice of the 
white Beet being put into the Nofe, caufes Sneezing, 
and the Diflblution of thick Snot there. 

Beets are hard of Digeftion, and caufe Wind. 

It contains a little Oil, but much eflential Salt,, 
and Phlegm* 

It agrees at all tfmes with young People, of a 
hot and.,bilious Conftitution ; but fuch as are olti, 
phlegmatic, and have a weak Stomach* ought to ab~ 
ftain frQm it. 

Remarks. 

They fow all Sorts of Beets m your Kitchin. gardens, 
becaufe they are much us'd in Foods. The good Effeft* 

produe'd 
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produc'd by them proceed from their eiTential or nitrous 
Salr, qualified with a fufEcie'nt Quantity of watry Parts* 
They are a little hard of Digeftion, becaufethey contain 
a thick grofs Juice that lies long in the Stomach before 
'tis fully digefted. 

It is faid that Beet with its Seed, is much like the 
Greek Letter B?ra, and that it has from thence taken 
its Name. 

Beet Rave is fo nam'd, becaufe its Roots is like that of 
a Turnip or JRaddifh. 



CHAP. LI. 
Of Burrage* and Bugloss. 

YO U are to chufe thofe that are. young, tender, 
and full of Juice. 

They are of a moift'ning and qualifying Nature; 
they allay the Sharpnefs of the Blood, and other Hu- 
mours - 3 their Flowers purify the Blood, exhilarate 
the Heart and Spirits, and are of the Number of the 
three Cordial Flowers. Sometimes they put But* 
rage- Flowers into Sallads. 

Burrage and Buglofs are hard of Digeftion* 

They contain a little Oil, much Phlegm, and 
effential Salt. 

Th y agree at all Times with young People of a 
hot and bilious Conftitutioa. 

Remarks, 

Burrage and Buglofs are two Plants much u(ed in 
cooling Broths, or other Suppings ;. we have put them 
together in the fame Chapter, becaufe they have the 
fame Virtues, the fame Principles, ""and becaufe. many 
Times 'they are ufed one for another. 

They quailfy the Sharpneft of Blood and other Hu- 
mour* 
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moors by their vifcous and glewy Juice ; their Flowers 
are look'd upon to be good for exhilarating the Heart 
and Spirits, and perhaps they may produce this Effect, 
by fome exalted Principles contain'd in them. 

Burr age and Buglofs are hard of -Digeftion, by Reafoiv 
of that vifcous and glewy Juice of which we have fpoken ; 
and therefore you are always to boil thofe Plants before 
you eat them, in order to attenuate and diffolve that, 
grofs Juice thereby. 

Burragt in Latin was formerly named Cor ago % ac- 
cording to fome Authors, becanfe this Plant and its 
Flowers pall for being a Cordial ; but in Procefs of Time 
it has been called Borrago, the C by Corruption being 
charged into B. 

Buglofs in Lath is Bugliflum, and in Greek pttyXoo-ao*;, 
from B*$ an Ox, and yXuova, a Tongue, for they pre- 
tend the Bughfs Leaves are like an Ox's Tongue in. 
Shape and Roughneis. • 



mm 
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* -* 

Of M I N T. 

TH E R E are feveral Sorts of Mint , whereof 
the firft is Garden Mint, and the other grows 
wild } Garden Mint is to bt* valu'd before the reft 
for its good Tafte, and you are to chufe of it fuch 
as is final], tender, of a ftrong and pleafant Smell,, 
and aromatic Tafte. It is ufually call'd Roman Mint> 
and the tender Tops thereof are commonly us'd ia 
Sallads. # 

All Mints are good for the Stomach, and fortify 
it much, they create an Appetite, revive the Heart 
and Brain 5 they refift the Malignity of Potion, kill 
the Worms, help Women's Terms and hard La- 
bour, are of a diflblving and deterfive Nature, and 
look'd upon to be good for Worms ; they expel 

Wind, 
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Wind, flop the Hiccup, Reachings, and Vbmrt- 
*ii&~5 they* increafe Seed, and make the Breath 
. fweet. 

The too frequent Ufe-of them heats much, and 
makes the Humours (harp and pricking. 

They contain much exalted Oil, and eflential 
■Sate/ x ' * 

They are wholefome in cold Weather for old 
People, and foch as are phlegmatic, and melancholy, 
but they do not at all agree with young Perfons of 
ft hot and bilious Constitution. 

Remarks. 

Mint is a ^ery common Plant, and grows almoft eve* 
rj where ; it is tried for Food, and in Phytic. Its 
Taftc and aromatic Smell proceeds from its oily Parts, 
being much attenuated, broken and Airr^d op by the 
volatile Salts. * Thefe two Principles afterwards pafs very 
lightly to the nervous Fibres of the Tongue and inner 
Tunick of the Nofe, and there leave an agreeable Im- 
preffion. 

Mint being compos' d of very exalted Principles, as we 
Have already obferv'd, is very proper for producing thofe 
good Effefts we have attributed to it. It refifts Poifon, 
. and revives the Heart and Brain, by keeping the Liquors 
in a juft Fluidity, and augmenting the Spirits. It pro- 
motes Women YTerms, by deftroying the heavy and grofs 
Juices that flop them in the Paffage of the Matrix, and 
prevent the running of the menftruous Humours. Laftly, 
it helps Digeftion, and fortifies the Stomach, by attenua- 
ting and diitributing the Aliments contained therein, and 
communicating a fweet and temperate Heat to it, and by 
the following Verfe out of tl>e School of Safernum, we 
find Mint to be ifcomachical. 

Nnnquam font a fuit- Stomach? fuccurrtrt Mintba. 

Mint in Latin is called Mentha a Mente, Spirit, be* 
v caufe it is efteem'd good for ftrength'ning the Brain, im- 

J>roving the Memory, and making the Thoughts more 
ively. *£/ 

CHAP/ 
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CHAR I 111. 

Of S O R * E L. 

TH E R E are two feveral Kinds of Sorrel ; the 
firft is fown in Gardens, and is fubdivided into 
feveral other Kinds ; the fecond grows in the Fields, 
its Leaves are fmall, and of the Form of a Lance ; 
they are much fourer than the Gardea Sorrel. TrnV 
Plant grows in fandy Places, Sheep are ufually fed 
upon them, and therefore they are in Latin call'd 
Oxalis Qvina 9 or # Vervicina. They do not ufe wild 
Sorrel in Food, becaufe of its Over-fturpnefs ; but 
for the Garden Sorrel, that is much * us'd. You 
ought to chufefuch as is young, tender, and of 'a 
pleafantTafte. 

Sorrel cools much, allays the Heats of the Bile, 
quenches Thirft, creates an Appetite, fortifies the 
. Stomach, refills Poifon, and flops Loofenefs, and 
the Bloody- flux. 

When Sorrel is too four, or us'd to Excefe, it in- 
commodes the Stomach, by pricking the fame too 
much ; befides which, it is fometimes too binding. 

It contains much acid Salt, and Phlegm. 

It agrees in hot Weather with young bilious and 
•, fanguine People ; but fuch as are of a melancholy 
Temper ought to keep from it. 

Remarks* 

Sorrel, is an Herb, well known, and muck us'd in Food, 
by Reafon of its fharpifli Tafte ; they ufually in . Lorn- 
hardy call it the four Herb. Its iharpifh Tafte proceeds 
from the acid Salts, which are in a great Quantity, con- 
tained therein, being a little coop*d up and embarafs'd 
with other Principles, and then make upon the little, 
' nervou* Fibres of the Tongue, an Impreifion that h very 
acid- - » 

- •'■ r Sorrel 
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Sorrel cools, allays the Heat of the Bile or Choler, and 
produces feveral other the like Effe&s with its acid Juice, 
which precipitates the (harp Principles of the Humours, 
and coagulating the thin Liquors a little, allays their 
Rage and Impetuofity. 

The Syrup of Sorrel is a good Remedy againft Dyfen- 
teries, and other violent Fluxes* 

Sorrel in Latin is Acetofa, ab aceto f Vinegar, becaufe 
'tis as four as Vinegar. 

It is alfo calTd Oxalb, ad o|i>f, acid becaufe it is fo. 



CHAP. LIV. 

« 

Q/^BURNET. 

THERE are two Sorts of Burnet s 9 one wild, 
and grows in the Fields, and not much us'd 
in Food, and the other Garden Burnet, which is 
much in Ufe» You are to chufe that which is ten- 
der, (mail, and of an ageeable Tafte and Smell, 

It works by Urine, diflblves the Stone in the 
Kidneys and-BIadder, and revives the Heart. It is 
look'd upon to be deterfive, drying, and good for 
Wounds. It is proper for the Pthific, and Defec- 
tions of the Bread. 'Tis alfo ufed by way of De- 
coction, or applied outwardly to flop Blood. 

It is hard of Digeftionj and makes People coftive, 
when us'd to Excefs 

It contains much Oil and effential Salt. 

It agrees at all Times with all Sorts of Ages and 
Conftitutions, provided it be us'd moderately. 

•1 

Remarks. 

♦ . 

Burnet is a Herb commonly ufed in Sallads, it has an 
agreeable Tafte and Smell, which (hews it contains fome 
exalted Principles. It was not known to the Antients, 

according 
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according to Pifandlus. Some Authors have reckoned it 
among the Species ofSafafras, not only becaufe 'tis like 
enough to in Shape and Virtue but alfo bccaufe 'tis 
look'd upon to be good to break and diflblve the Stone * 
in the Bladder or Kidneys. 

The chief Virtue of Burnet is in its effentia! Salt, 
that is good to open the Glands of the Reins, and to give 
* freer rafiage to the fcrous Humours that continually fil- 
trate there, and to drive out thofe grofs Matters which 
Hop in the Urinary VeiTels. 

Burnet in Latin is called Pimpitulla qtta'fi Bipinel/a 9 
becaufe the Leaves of it are two by two rang'd Along 
the Sides like thofe of the Pine-Tree. 

It is alfo call'd Sengnifarb*, becaufe it flops Blood. 
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CHAP. LV. 

O/Parsley. 

YO U are to chufe the Tops of Par/ley before 
they begin to flower, or bear Seed, for then 
they are moft tender, have a better Smell, and are 
lefs (harp. They alfo ufe ParJUy Roots for Food. 
They fhould be long, big, whitilh, tender, and of 
a good Tafte: 

Any Part of Par/ley provokes Urine, and the 
Terms of Women, drives the Stone out of the 
Reins and Bladder, removes * Obftructions, refifta 
Eoifon, expels Wind, is good for Wounds, and of 
a diflblving Nature. It diffipates the Milk in Wo* 
men's Breafts, if pounded and apply'd thereunto. 

It does not always produce^good NourMhment ; it 
inflames the Mais of Blood, and caufes Pains in the 
Head. 

Ip contains much (harp Salt, and an indifferent 
Quantity of fine Oil. 

Par/ley agrees at all Times with old People, and 
thofe that are of a phlegmatic and melancholy Tenv* 



VJ Parfley. ii£ 

Jcr : but young Perfons of a hot and bilious Coiv 
'ftitution, ^>ught to ufc it very moderately. 

Remarks, 

* 

Par/ley ha Plant much ufed in the Kitchen. Its plea* 
Suit and aromatic Smell proceeds from fome oily Parti- 
cles, that are much attenuated and refined by the eflential 
Salts. 

Parflty contains fo (harp and corroding a Salt, that whea 
you warn a Glafs in the Water wherein Parjky has been 
: waftVd before, and where fome Part of the Leaves (till 
remain, do all you tan to fave the Glafs, it will break in 
•Pieces i and this proceeds becaufe this Salt being of an 
uneven and very fharp-edged Superfices, as it paSes and 
repafles the Parts of the Glafs, it breaks it in the fame 
manner as a .Saw,, whofe Edge is uneven and jaggM as 
well as that of the Salt of Parfley t cats a fohd Body, 
wherewith it is faw'd. 

It is alfo by the Help of this {harp Salt, that Par/ley is 
opening, removes Obflru&ions, helps Women's Terms, 
arid produces other the like Efife&s. 

There grows another Sort of Parjky in Macahnia, 
which is like enough unto ours ; In the mean time, its 
Leaves are larger and more notched ; They bring us the 
Seed of it from thence, which is of an aromatic Tafte* 
and Smell. It contains much fine Oil and volatile Salt.; 
It is not fo harfh . as that of common Par/ley. They ufe 
it in Treacle. It is good againfl Poifon, to promote 
Women's Terms, to attenuate and divide the grors Hu- 
mours, and to expel Wind. 

Parflty in Latin is called Pttrofilinum, a **t$* s a 
Hock or Stone ; and *i*uw, epium ; becaufe P*rfley 
grows in rocjcy Places, or becaufe it duTolves the Stone 
411 the Kidneys or Bladder. 
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CHAP. LVI. 

Of Tarragon . . , 

'T 1 H E beft and moft wholefome is that fown mi- 
/** Gardens, and grows in a fat and marfhySoil. 
You arc to chufe the Tops of them, provided they 
be tender, young, and well tailed. 

It provokes Urine and Sweat, fortifies the Heart 
and Stomach, promotes Women's Terms, creates 
an Appetite, refills Poifon, expels Wind, is lookM 
upon to be Anti-fcorbutick, and when chewM pro- 
motes Spittle. 

It heats much, and puts the Mafs of Blood into 
a violent Agitation, and therefore Perfons of an hot 
; and bilious Conftitution ought to abftain from it, 
< or ufe it moderately. - 

It contains much effential Salt, and exalted Oil. • 

It agrees chiefly, in hot Weather with old Peo- 
ple, and fuch as are of a phlegmatic and melancholy 
Conftitution. 

s 

Remarks. 

Tarragon is a Plant math us'd in Sal lads. It hath a 
fharp aromatic Tafte,, acompanied with an agreeable 
* Sweetnefs, becaufe it contains many oily exalted Parjis, 
and volatile Salts, and thrfe two Principles being ftrfift- 
ly united together, the Salts by the Means of their mdre 
fubtil Parts, yet vigoroufly enough prick the Kttle ner- 
vous Fibres of the Tongue, which produces that Sharp- 
nefs ; and the oily flippery Parts, as I may call them, 
do at the fame Time make a fweet Impreffion upon the 
faid Fibres. It fortifies the Heart and Stomach, creates 
an Appetite, and by its volatile and exalted Principles, 
helps Digeftion : It provokes Sweat, -Urine, and Wo- 
men's 



. Of Tarragon, and Leeks. 117 

lien's Terms, byattenuating the vifcous and grofs Juices, 
and removing the Obftacles they encounter with in the 
fmall Pipes, which Hop the Paflage of the Liquors. Laft- 
ly, It is look'd upon to be good for refitting of Poifon, 
and itopperates upon this Occafion, by keeping the Hu- 
mours in their juft Fluidity. The greateft Part of the 
Country People have fuch an Opinion of this Herb, that 
they areperfuaded it can preferve them from the Plague, 
and all Sorts of internal and External Corruptions y and 
htnee it is. that they make ufe of it in divers Places, at 
we do of Or<vieton t Treacle, .and feveral other the like 
Compofitions in Phytic . 

They boil this Herb in White -wine, and then drain 
it, at which Time 'tis proper to allay the Tooth-acb, 
and Pains in the Gums, occasioned by fome vifcous and' 
acid Humours. They put it info the Mouth, and keep 
it there for fome Time. This Herb is alfo good to fatten 
the Teeth and Gums of fcorbutic Perfons. 



CHAP. LVII. 

O/Leeks. 

YO U are to chufe fuch as are tender, fown in 
Gardens, and that grow in moift, fat, and 
marfliy Ground. 

Leeks are of an opening, cuting, and penetrating 
Nature, promotes Women's Terms, Excretion, U* 
rine, and Seed : It ftops Vapours, and prevents 
Drunkennefs : It is externally applied for jhe fting-* 
ing of Serpents, Burnings, Emrods, and to help 
Suppuration ; and its Juice they ufe to cure the 
Noife in the Ears. * 

The Leek is hard of Digeftion, and caufes Wind : 
It alfo heats much, caufes Pains in the Head, and 
ftrange Ravings, according to fome Authors. 

They contain much Ojl and ellential Salt. 

They 
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They agree in cold Weather with old Men, Pe»* 
pie that are phlegmatic, and fuch as have grofs Hu- 
mours, and not much in Motion. 

.« -» 

Remarks. 



They carefully fow Leeks in Kitchen Gardens. It is 
more ufed for Food than Phyfic. Mod Authors, that 
have writ of it, make it to be a vtry pernicious Food i 
yet we do not find, though much ufed amongft us, that 
it produces all thofe ill Efte&s that are attributed to it : 
Indeed, 'tis fomewhat hard of Digeftion, and fometimes 
caufes Wind, by reafon of the vifcous and glewy Phlegm 
contain'd therein ; and therefore it ought always to be 
well boil'd before it is eaten, to the End this ill Juice 
may be attenuated thereby. 

The Leek excites Urine, Women's Terms, and human 
Seed, by its (harp, incifiveand penetrating Salts. Being 
applied externally, it helps Suppuration ; becaufe it di- 
gefts, ripens, and attenuates the Matter to be fuppurated, 
and imparts Strength and Motion enough to it to make 
its Way out. Thejtapply it alfo in the fame Manner to 
Burnings, and the dinging of Serpents ; and upon this 
Occafion it opens the Pores of the Part affected, and 
gives a free Parage out for the offenfive Things that had 
been introduced. Laftly, The Juice of the Leek'alteys 
the Pains and Drummings of the Ears, when put into 
them ; becaufe, that by its (harp Salts, it rarifies and 
attenuates the vifcous and acid Humours that are fix'd 
in that Part, and which ftrongly prick it. 

The Leek in Latin is called Perrum, and in Greek 
vqdo-w, a v£*u> t accent, to inflame, becaufe it heats 
much. 
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CHAP LVIII. 

O/Chervil. 

YO U ought to chufe fuch Chervil as is tender, 
full of Juice, and of an agreeable Tafte and 
Smell. 

Chervil being taken inwardly is opening, removes 
Obftru&ions, and diflblves the Stone in the Kidneys. 
It purifies the Blood, is good againft an Ague, dif- 
' folves congealed Blood ; and is alfo us'd outwardly 
in Cataplafms or Fomentations, for the Stoppage of 
Urine, and Cholic in the Back. 
It produces no ill Effects. 

In contains much Oil that is a little exalted, eflen- 
tial Salt and Phlegm. 

It agrees at all Times, with any Age or Confuta- 
tion. 

Remarks.* 

Chervil is a very common Pot-Herb, often put in 
Broth. It is of a good Tafte and Smell, be^aufe in con- 
tains many volatile and exalted Parts. Its Leaves are 
like „thofe of Par/ley, but they are fhorter, and more 
jagged, 

The chief Virtue of Chervil coniifts in an effential 
Salt, and Tome oily and exalted Parts which it contains, 
that are proper for duTolving and attenuating the grofs. 
• and vifcous Juices they meet with' in their Way ; to 
open the Glands of the Reins, «and to purify the Blood 
by keeping it in a juft and equal Circulation, and by ex- 
peling thofe Things that obftruft the Motion. 

Chervil in Latin is call'd Cbarofhillum a x*'?", 
gaudeo, and ^uMor, folium ; being as much as to fay^ 
an Herb that caufes Joy, by the Multitude of its Leaves^ 
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It 4s alfo caird Cerefolium, L e. the Leaf of Ctrts ; 
tecaufe this* Herb was much us'd among thofe Aliments, 
which in antient Times they would have this Goddefe to 
prefide over. 



CHAP. LIX. 

0/*PuRSLAIN. 

• • • 

THERE are two Sorts of Purflain^ viz. the 
Wild and Garden Pur/Jain 5 the laft of which 
differs no otherwife from the former, than that its 
Leaves are frnaUer, and that it grows wild. 

You are to chufe young, tender, and juicy Pur- 
JIain. 

It purifies the Blood, and allays the fharp Hu- 
mours in the Breaft : It is good againft the Scurvy, 
and to kill the Worms. 

It is hard of Digeftion, and creates Wind. 

It contains much Oil and Phlegm, but a little 
Salt. 

It agrees in hot Weather with young Per fbns of 
a hot and bilious Conftitution. 

Remarks. 

Pur (lam is fown in Gardens, in a fat Soil, and is 
moch us'd in Foods. They put it into cooling Broths 
and Sallads. Some there are who preferve them with Vi- 
negar and Salt. As for the wild Pur/Iain, 'tis not much 
ufed : It is commonly found in Vineyards. Some Au- 
thors will have it,, that they are endued with quite con- 
trary Vertues to the Garden Pur/Iain : Hewevcr 'tis re- 
markable, that thefe two Kinds arc like enough to one 
another in their Effecls. 

Purjlain is of a moift'ning and cooling Nature, by rea- 
fon of its bilious and phlegmatic Juice, which is proper 

to 
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tfe embairafs and dUFufe the (harp Salts. It is lard of D'r 
geftion, and caufes Wind, becaufe this Juice i$ a littls 
grofs and vifcous^ 

Purflain-SecJ is one of the four cold Seeds in the lef- 
fer Degree, and is much us'd in Phyfic. 

Purflain in Latin is call'd Portuiaca^ h Phrtu/a, a life 
tie Gate, becaufe they fancy' d it to be like one. 

Purflain is alfo by fome call'd porcellana, aftrcf, a 
Hog .; becaufe Swine feed upon this Herb with Delight. 



CHAP. IX 

* A 

O/^IVIarjoram. 

THERE are two Sorts 6f Marjoram, and 
both of them Garden ones; and the firft dif- 
fers from' the other no otherwife, than that its Leaves 
are a little larger ; but 'tis the Leaves of the fecond 
Sort of Marjoram that you are to chufe, because 
they are of a fweeter Smell, have a more aromatic 
Tafte, and in a Word, a greater Virtue than the 
other. 

Marjoram is cephalic, fortifies the Nerves, and is 
good for the Falling-ficknefc,- Apoplexy, and other 
XKAempers that affe£ the Brain.. It expels Wind, 
u of a diflblving Nature, and good for W*unds ; 
they put it into Snuff, Fomentations, Errhines, &fr. 

Marjoram heats much, and makes the Humours 
Jharp and pungent, if taken to Excefs. 

It contains a little Phlegm, much volatile Salt, 
and exalted Oil. 

, It agrees in cold Weather, with thofe that are me- 
lancholy, phlegmatic, and have no caTy Digeftion. 
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Remarks. 

Marjoram is an Herb os'd in Sauces, to give your 
Meat the more RelHh. Its firong and aromatic Tafte 
and Smell proceeds from its volatile Salts* and exalted 
oily Parts : Thefe two Principles make it cephalic, and 
fit to fortify the Nerves, for Apoplexies, and other 
X)iforders of the Braio; becaufeXhey divide and attenu~ 
Ate the vifcous and gro(s Juices, which weaken the Fi- 
bres of the firaio, and do besides in create the animal 
Spirits. MmrJ9ram heats much, when us'd to Excels*, 
became then it too much rarifie* the Humours, and ovesv 
agitates them. 

Marjoram in Latin is call'd Ma rj or ana and Amaracus t 
4* a privattvo, and n<igA*u f to purify, becaafe thia 
Herb does not quickly wither and rot, by reafon of .its 
.natural Drynefs $ or elfe Marjorana from Marian. 



CHAP. LXL - 
Of Thyme, or Time. 

TIME is an Herb whereof there are too ma-* 
ny Sorts to be defcrib'd in this Place. You 
*ught to chufe that which is new, of a ftrong and 
agreeable Smell, and aromatic Tafte. 
* Time ftrengtbens the Brain, and attenuates and 
rarifies the vifcous Humours. It is good for art* 
Afthmay it creates an Appetite, helps Digeftion, ex- 
cels Wind, and refifts Poifon. It is us'd externally 
for diffolving Things, and for opening the Pores, zs 
alfo exciting a more free Tranfpiration. 

The too frequent Ufe of Time put the Humours 
into too violent an Agitation. 
It contains much cxaItepV<Qil, and volatile Salt. 

- ■ - ■ It 
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. It is good In cold Weather for old People, for 
.thofe that are phlegmatic, and have a weak Sto- 
ciach* 

.••'■-. Remarks* 

Thyme is an -Herb known to every Body ; they ufe it lit 
Sauces by reafon of its aromatic Tafte and Smell, {t 
-contains very near the fame Principles as Marjoram, and 
produces alfo the fame Effetts, as tbe Virtues ef it may 
be unfolded after the fame Manner. • 

Thyme is fn £*?/« caiiM T humus, from ftv<^, $mttt,'be- 
caufe this Herb is very odoriferoes ; or e!fe Thymus, * 
Qvf*& t Sfiritus animatis, the animal Spirit, becaufe it re* 
*ftores the animal Spirits, 

Sa&vryk an Herb us'd in Sauces, as well as Thyme i 
k hath a pungent and agreeable Taftr, and its Smell if 
near like -unto that of Tjyme, but weaker. It has alfo 
the fame Virtues as Thyme, and the fame Principles, and 
therefore we would not make a Chapter of that Herb by 
itfelf 

It is in "Latin calPd Saturtia, from faturare , to fatisfy, 
becaafe it is us'd in Poods. 



CH A P LXU. 

Of C R B S $ E S. 

TH E RF are two Sorts of Crejfes^ viz. the 
Garden and Water Crejfes^ the firft of which 
hath oblong Leaves, that are cut deeply or jagged, 
of a (harp Tafte/but pungent and agreeable ; and 
ufe them in Sallads. As for the Leaves of Water- 
Creffes^ they are round, green, juicy, and not f& 
pungent as the other ; they make Sallads thereof. 
You ought to chufe in refpeft to both of them, 
uch as are new, tender, fmall, and well tailed. 

G 2 Beth 
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Both the one and the other purify the Blood, re- 
move ObftrucUons, provoke Women's Terms, difr 
folve the Stone in the Reins and Bladder, provok* 
Urine, and are good for the Spleen and Scurvy, It 
is alfo us'd in Gargari/ms and £rrbrnes 9 to promote 
Sneezing. 

OCreJet heat much, and pur the Hnfnofers *hud tob 
Violent an Agitation,* when taken to Exceftv 

Garden Creffi.s contain an indifferent Quantity of 
Oil and Phlegm, and much eflential Salt* 

Water Crejfes contain much Oil, eflential Salt, 
£nd Phlegm. ... 

Both die one and the other agree in Winter with 
old People, phlegmatic and melancholy Perfons, and 
all thofe whofe Humours are grofs,"and have but lit* 
tie Motion. 

Remarks. 



- ^ 



' -The firft Sort of Creffes is fown in Gardens ; as for 
the other, it grows by Brook Sides/ and therefore is Cal- 
led Water Crejfes. It is more tender in Wktcr than 
Summer, and better for Sallads. 

Garden Creffet are more (harp and pungent than the 
other ; and the Reafon is, that their Salts are more dilated 
by the phlegmatic Part?, and lefs incumber'd by thofe 
that are oily. It is us'd only in Compofitions, becaafe 
of its ovejvfliarpnefs ; when, on the contrary, they pre- 
pare a Sallad of Water Creffes alone. 

Both the one and the other of them contain a (harp 
Sadt, that is very cutting and penetrating, and can ratify 
the grofs Humours, dhTolve and attenuate the vifcous 
Juices, and produce all the good Etie&s we have attri- 
buted thereunto. It may be faid, that there is no Herb 
whofe Vermes are morecoafpicuous and great than thole 
oi Creffes. In fliort, we fee daily that {cerbutic People 
4rc reliev'd by the Ufe of them ; and this mikes 'em to 
pafs among the moil efficacious of antifcorbutic Reme- 
dies. 

Creffes, and efpecially Garden ones, are usM in Err* 
bints, u> provoke Sneezing ; they operate upon this Oc- 
casion, 
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&8on, by ftrongly pricking the nervous little Fibres of 
the Nofc with their (harp Salt?, and exciting a coirvul^ 
fire Motion therein. 

Creffei in Latin are cafl'd Nafturtium, euafi Nafitor- 
■ttum, being as much as to' fay, an Herb tnat writhes or 
twills the Nofe ; for being put into it, it operates in tae 
lame Manner thereupon as other Snuffs do, and it is alfd 
for the fame Realbn that they call it Nafitora* in French*. 

As for the French Word Creflon, and the Englijb Cref- 
Jif f they" are derived from Crefcere, to grow, becauf* 
Crtflis ufually grow .very faft. 
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CHAP LXIIt 

*e > * 

%. 

O/Spinaqe, 

. ' ■ v t 

THEY crhrfe thofe that are tender, foft, juicjv 
well cultivated, and that grow in a fat Soil. 
Spiiiage ftops Coughing, allays the fbarp Humouft 
\ trf the Breaft, and keeps the Body open, 
: - They caiife Wind' and^grofc 1 Humours. 
■ * • They contain much Oil, Phlegm, and a little 
I Salt. 

. They agree at all Times with young People of * 
\ hot and bilious Couftitution. 

..Remark s. 

1 

■31ie Pfenrthat bears S/hmfj* was not know* among . 
ut Ancients, ©.r elfe they caird it by another Name than 
we do* They fow it in Kitchen-Gardens, wher$ if grows 
in fpight of the Severity of Winter. It is much us'd in 
Poods. 

1 1 contains an oily, phlegmatic Juice, that is moift'n- 

_ ing, cooling,, .laxative, and fit to dilate and embaraft the 

{harp Salts that prtek theTJreaft, and to ftop Coughing. 

^ It k faid, that the Juice of Sfinagt taken Inwardly, 

G 3 * ai^ 
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and the fame tyiuage apply'd by the Way of a GrAs* 
ffafm, cure the flinging of Serpents. Perhapi tfcff'Hcrlr 
may wade, and^a little embarafs the Poifon, bat I flioald 
be loth to truft to this Remedy, fince the Evil is ruch. as 
to require more powerful and efficacious Help. 

Sfinagf in Latin is calTd Spinacia or Spinacbia, « 
Spina, a Thorn, becaufe the Husk of the Seed of Una 
flant is ufually prickly. + 



chap. LXIV. 

O/Swine-Bread. 

YOU are to chufe thofe that are of a middling 
Size, pretty hard, frefb, plump, of an agree- 
able Smell and Tafte, and no ways rotted. N 

They fortify the Stomach, create an Appctke> 
increafe Secti, and promote Vener^r*. 
. . The too frequent Ufe of Swtni-Brtad, caufet 
great Fermentations in the Humours, they alfb pro* 
duce Wind and Gholic in the lower Parts -of ihe 
3eUy. Avian pretends they caufe the PaHjy and 
Apoplexies, 

Swim- Bread contains much Oil, eflential Salt* 
an3 Earth. 

They agree in Winter with old Men, phlegmatic 
People, and thofe who can tafily digeft their Food, 
provided however that they be bs'd with Modera- 
tion* But they are pernicious to young People of a 
hot Conftitution, to melancholy and atrabilariou* 
Peribns* V ' 

Remarks. 

Snvhi-Bread is a Sort of Root, or pulpy ftapetefi 

Lump, of different Sixes, uneven, and grows in the 

JEarxh„ withoiu fhooti»£ out any Plant j. which is thf 

Beaiba, 



Of Swine-Bread. 127 

Xeafon, i& my thinking, thai it has fo delicious a Tafle; 
J.D. a Word, its exalted Principles being, as I may fajv 

. reunited, and as it were concentring in the Swine- Bread. 

■ produce a more agreeable and excellent TaHe, than if 
thefe Came Principles, by the Vegetation of the Sivine- 
Bread, had been diffused and difpers'd into all the Parts 
of rhe Plant, 

*. Sivine-B'rea/h much ns*d in Foods : It is ferv'd in tor 
the beft Tables, after they have roafted it in A(hes, or 
prepared it with Wine ; fome beat it into Powder, and' 
put it into Sauces. The Antients fancy 'd this Plant had 
no Seed, and that the fame was form'd of the coagulated 
Juices of the Earth, or of the Earth itfclf, whole Parts 
flrafghtly unite together ; which gave them Occafion to 
snake thefe two Lines, wherein they pan upon tho 
Seed, 

Smhta nulla jam**, net femiue mafcimnr nll§ ? 
Sed qui net manditjemeu habere fatal. . 

Swine-Bread* grows plentifully' in dry ao# fandv Pla^ 
ocs ; they dig them out of the Earth, efpccially in the 
Spring; the Way of difcovering the Race where they, 
grow, isto put Hogs there, for all chefe Anmulslove 
them exceedingly. They cut findl them at a Dtfbace, 
and they prefentiyfaU to dig them out of the Earth to 

/Cat. them : There are Dogs that can find them out as well 
as Swine. Several Country People riving in thofe Parti 

. where they grow, teach them by long uife to diftinguifh- 
she Soil wherein they are hid. 

It is (aid that Swine Bread grows plentifully-after Ao» 
ttnno Rajas.-and great Thunder ; ana the Jteafon is, be- 

•canfe it then eacues a Fermentation so the Seed of S*w>** 

- Btead, that ibftens them, opens their Pores, and make* 
them 4k*cr to receive the Juices of the Earth. 

. : : Ttare*are Diversities of Opinions among the Amient* 

• about Swi ne Bread 'jibtne pretend it is good Food, others 
allure us *tisbad ; and this gives us Reafon to believe, 
(hat it produces good and bad Efie&s. It is of a icfto- 
rative Nature, fortifies the Stomach, and increafes Seed, 
by thofe volatile and exalted Principles contained therein ; 

. but when it is us'd immoderately, it attenuates and, 
ftrongiy divides theHumoursby the fame Principles, and 

Q 4, beats 
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Beats much. Indeed the Pepper and Salt, with whicfl 
People ufually eat $<wine- Bread, do not a little oontri? 
bute thereunto. Befides Swine Brtad contains earthy 
*nd grofs Parts, which perhaps gave Occafioa to AviceM 
to believe, that thisTood. produced the Palfy and Apo* 

C H A P. LXV. 

O/POTATOIS^ 

YOU are to chufe thofe that are Iarge v plump* 
tender, reddifh without and white within, &ip& 
of a good Tafte, like that of an Artuhoak. 

They nourifh the Bofiy 9 moiften jpuch, and allay 
the fharp Humours of the Brealt; but^ct product . 
grofs Humours, and caufe Wind. 

They cqpuin a little Salt* but much Oil, and 
rhlegm. 

They agree at all Times with young bilious PeopJe> 
and thofe in general, whole Husnoura aw very (harp* 
and mucb agitated. 

Remarks 

Potatoes are by fome calPd Earth Pears, becaufe they 
grow in the Eatth to the Branches of the Root that bears 
them. They were brought originally from the Country 
oiTapinamtwur'm India, and they are now much usHl • 
for Food* 

They are nourifhing enough, and allay the fharp Hu- 
mours of the Brcaft, by their oily and balfamic Princi- 
ple*, which are apt to unite to thofe Parts that want re- 
cruiting, and to embarafs the fharp Salts that prick the. 
Bread. They produce grofs Humours, and break Wind* 
bec^ufe they contain a vifcous and thick Juice. 
. This Plant in Latin they call Heliantbemum, Tuttr*- 
fim, ludiam: H$Uantbm*m* fromijTu&s the Sun, and 
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jmAv-* Rower i that is to fey, flrwer of the Sttn, or a 

golden Flower, by Reafon of its Colour. Tujyfrofum, 

becaufe Potatt&f are crooked and uneven, as f VeIl as 

'Siwini'BfMidi and Indicum, becaufe Potatoes were at 

-fir ft brought from /m#a, as we have already obferv'd. 

C H A P: LXVI. 

O/MlfSHRCiOMS. 

THERE are feveral Sorts o£ Mujbmms which ' 
fpring up in a (hort Time out of the Earth, in 
Meadows* Shrubs, and Dunghills. The beft and 
jnoft Talc for Men's Health, are thofe which grow up 
in one Night upon a Dung-bed, where Gardeners 
have found the Art to make them grow aJT-the Yeat 
round ; they ought to be. white above, reddifh un- 
derneath, pretty large, plump, tender, eafy to be 
btoke and of an agreeable Tafte and Smell. The 
Mujhroomi that grow in Meadows are alfo very good^ 
as appears by thefe Lines j 

■ Prdtenjibus optima fungi* 
Natura eft/i alihwale-creditur*—— 

There grows alfo in the Springs in/hady Placer, 
in Woods, under Trees and arnong Thorns, ano- 
ther Kind of Mujh'rooms that is wrapp'd up in Mofs, 
and the fa roc grows again all the Year in the fame-. 
^ Place -ftom whence you have gather'd it; the 
Ground from- whence it fprings is grey ; - this Mufl)- 
room is ; finall, add of an «xquifite Smell. You are 
to chufethat which is about the Bignefs of a Pea, 
white, tender, pulpy, and a fweet Smell. 

Mujhroomi are reftorative, xjourifliing, and ftren-» 
thening.; they increafe Seed, create an Appetite, 
apd have all thofe Properties that are neceflary . to 
ojeafe -the Palate. ,; , ....'.* 

G5 Jtlujb*- 
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Mujhrporm work* violently upwards and 1 di?***- 
wards, caufe the Balfy and Apoplexy, and .oft&~jKIl: 
- with a malignant Quality* .which ifyey fuddonly im- 
part to the Humours Now a*idjhe» thofeof tJbema 
which are taok'd upon to be the beft and ftfeft, fuf~ 
. ftcate, snd 'hinder Reffelfatten," if* tatarnevcr fo* 
little toExceft. There are alfo fomeof them, ac- . 
cording to the Account given By divers Authors^, 
which poifon People, if they finell to them. 

All Mvjkfotms. contain much Oil* .'and e^ntlaii 
Salt. / , . ,, 

They agree at no Time with any Aga or Co^ftjtu* 
tion, becaufe they always do more Hurt than Good y 
and if Ufe. be made of tbem, it ought to be done 
with much Moderation f and it is ntceflaiy yoto dtfttfc 
good Wine upon them 

E MARKS. 

* * 

A Majhmm is a Kind of Plant, without either Flow* 
•rs> Leaves, or Seed that appear, to us. The Antiem* 
thought it had no Seed, becaufe they could not difcera. 
k;. tho* now 'tis demonftrable enough, that there is no* 
Plant that does not proceed from Seed ; and ffid* "ttujb- 
moimxo Appearance have none, we mnfi not from'thence 
absolutely coaolude they have none, hat only thtt their 
Seed is fo final! and fine,, that we cannot perceive them. 
It is faid, if you fteep Hujbrowntin Water, and a£ 
terwards pouiyheir Wateftdown upon theGround, Mu/h* 
Mtruffhll grow there ; and this arifes in that the Water 
is fill'd with the Seed of Mulbrwmt % which afterwards 
are as it were hatch'd in the Earth ; or^ becaufe that 
»aais fame Water hath difibhrM forae ofjthe efientiai Salta 
-. of the M*fkro9m*i which ferve to dilate and ratify the 
Seeds of other Mq(kn*w which are- fcatter'd on the- 
ground. 

It is faid, that: at Natfa and Romt there are Rocks * 
«and ftony Places, upon which if yau throw hot Water,.. 
Afafcroms ytili gjaw at any time. 'Tis like this hot 
Water foftens the Seeds of the Mufirrtms that are 1a 

fttCk; 
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ifck Rices, and opens their Pores, fo (that thefe Seeds 
acre abundantly receive the remote Juices that are pro— 
'per to extend and make them grow. .*-*'■ 

'* MuJ&rooms ate a Sort or Visuals that yon cannot b* 
' too' cautious of. 0bfcortdes' divide* them into two Oaf- 
its, one of which are very dangerous, and may be rec« 
kon'd of the Number of Poifons, the other do no Harm. 
However, we cannot but fay that thefe laft, which are 
commonly made ufe of, are fometimes pernicious ; fince ' 
we fee every Day whole Families brought to their End,. 
by eating them. Which gave Pliny Occafion to exclaim* 
againft the Luxury of Mankind, who to gratify their 
Appetites, very often run theRtfque of their Lives by 
eating Foods of that Kind. Ntr* -caU'd Mujbmms^ 
8p>fjL* 9s£, /.>. the Victuals of the Gods j beeaufe the. 
Emperor Claudius* whom he fucceeded, died with eat* 

' iflg of Mujbrooms, and was afterwards deify 'd. 

There are two different Parts in a Mujbrwm t <vix. the 
oily and faline, which lad are t)f an acid, volatile, very 
coagulating and malignant Nature. However, when 
they are ftridly united with the others, they are not fo 
dangerous, beaufe they are kept down and embarafs'd . 
But when there is not a drift Union between thefe two 
Parts ; thefe Salts we have fpoken of getting the Ascen- 
dant, produce many ill Effects. For Example, the. Mujh- 
r*om commonly us*d by us, fpring up out of the Earth 
in a little Time ; they are presently to be gathered, for 
if you let them lie by for fome Time, they become a' 
deadly Poifon, becaufe their Salts, which at firft were 
fufficiently bound up by their ropy Parts, infenfibly free 
themfelve6 from the Fetters that (hackled them, and re- 
turning all their Force, caufe the Fermentation that is> 
wrought in the Mujbrooitis. 
Hence we may conclude, that the more oily Parts the 

4 Mujbrooms have in them, the lefs dangerous they are ; 
and thofe which grow upon Dung- beds cannot produce 
fuch bad Effects as the others, becaufe that Bed imparts 
a great Quantity of fulphurous Principles to them. 

Ma/brooms -may alfo be pernicious by their fpongy* 
Subftance, which coming to be diffus'd and ratify 'd by the 
Heat of the Body, preflea the Midriff, and thofe Parts 
which fcm for Refjuration, and hinders the Air to f afs 

' into 
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into the Lungs $ and 'tis from hence that the heft Mufh~* 
rooms being taken to Excels, fometimes fuddenly fuffo- 
cate. 

When you eat Mmjhroomt, yon ought to drink a good 1 
deal of Wine ; becaufe this Liquor by. the Help or the. 
Sulphur* abundantly contain'd therein^ embarafles thct 
Salts of the Mufbroom, and moderates their Operation. 
Honey is alfo accounted a Remedy agajnft the ill Acci-. 
dcntf caus'd by Mujkroomi, and upon this Occafion ope- 
rates in the fiu»e Manner at Wine. does. 

Here it is to. ba noted,, that if Majbrotw do not. 
retain their.nauiral Colour after they are waflTd,i>ut turn • 
either blue, redt<or black, they are very dangerous. 

Yon'Jl find petrify !d Mufbroom , upon Rocks, which 
we call Sta»MuJbrooms+ 

Mu/broom in Lttin is callM Fungus, a Fvnui Ago, I 
snake Funerab, orcaufe Death ;. becaufe many have loft 
stair Lives by eating of them* 
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Of SrMA^L Red. Mushrooms.. 

^TO U are tor chufe fuch as are tender, of tht- 
Jt Bignefs of a Rut, oval, orob]6ng, of ayel- 
lfcwifh Colour^, or wbitifh, and full of large Holes, 
Hke Honey?Combs* 

Thefe Mujhrooms, create an Appetite, are. of a, 
fitengthening and reftorative Nature, and of great . 
l?fe in Sauces. 

The frequent We of them heats-much, and makes 
the. Humours (harp. 

They contra m'uch.Oit; Phlegm, and: eflential? 
Salt. 

They agree h* cold Weather with thofe that are 
phlegmatic, and fuch irt general whofe Humours are : 
grofs and »have little Motion ; but Perfons of a hot 
*Hd bilious Conftitutioa ougljt to abftain from them. . 

Rfc- 
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Remarks*. 

This is a Kind of a Spring Ufa/broom, and dot? not 
differ from the common Sort, faying that it has Wny 
Holes i* it, whereas the other is pirfPd up and fiftuldfus. 
It ufually grows at the Foot of Trees in the Woods, and? 
grafty and moift Places. The of Ufe this Sort of M^ 
room is not attended with fuch bad Accidents as the others 
and that in all Likelihood, becaufc their* Salts are lefsv 
injurious andpefULential than thofe of tho common Mm/h* 
remSyQi elfe becaufe they are* more- confined and eraba- 
rafs'd by fobfeerous Principles. 

It is in Latin cali'd Boktat and in Grak, .fyfam 
which fignifics a Kind of round Mujbrwm. 
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CHAP LXVIII. 

*' Of Radishes.. 

YO U are to chufe thofe that are tender, juicy,, 
of a fharp and pungentTafte, but pleafant eafy,. 
to be broken, and not very thick. 

.They provoke Urine, drive the Stone out of this* 
Kidneys and Bladder, and are good for the Cholic in 
the Back,; they help Women's Moaths^and create, 
an Appetite; they: make ufe of them/or the Spleen, 
aad Myfentery , for the Jaundice and Dropfy. They.. 
are of a deterfive and cutting Nature; they are 
bruifed and applied to the Soles of the Feet in ma^ 
lignant Fevers. 

It-makes People lean, creates Vapours * and caufes- 
Pains in the Head, when immoderately us'd. 

It contains a little Oil, and much eflBntial Salf* 
and Phlegm. 

It agrees in cold Weather with phlegmatic and 
melancholy People, provided itill they have a good, 

Stomach.- 

Re* 
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Remarks. 



All the Parts of a Radijh may be wholfome, however* - 
there is none of it usM for Foci but the Root j they pull 
k oat of the Earth, especially in the Spring. It has a • 
fharp and pungent Tafte which proceeds from its efien* 
tial Salts, which*!* very ineffive* penetrating, and"?!!!* 
lie confin'd and eobarafs'd by the oily Parts. i 

A Radifl* works by Urine, expels the Stone outoLtt* 
Kidneys and Bladder, and is good for the Choliq m the 
Back, by the Help of thofe cflential Salts, which by 
thofe Parts that are (olid and endu'd with Motion, open 
the urinary Paffages, .and drive out thofe grofs Matters 
that flop therein ; thefe Sato being convey Hi to other 
Parts, can alio remove the Obftnictions they meet with 
there. ' » 

The Seed of Radijb is opening, but if yofrfkut theft 
alone into your Mouth, it will make you reach to vo- . 
nit i and therefore foroe Authors have plac'd it among, 
they weak Vomits. You may take from half a Dcam to y 
two Drams of them. 

There is another Sort of Radijb, commonly cafl'd tfor 
Herfe Radi/b t and in Latin , Rafhamus rufiieanus ; be«-- 
cauie the Country People eat the Root of it, as we do • 
that of the common Radijb, It has a (harp and .hot 
Tafte, and therefore not much us'd in Foods ; However, . 
iome make ufe of it in Sauces : It is alfo employ 'd in 
Phytic. It has the fame Virtue as the common Radijb • 
and operates even with mom Force, becaufe its Salts are* 
ffcarper. 

Radijb in Latin is call'd Raphanus a '£&*, facility 
and feuw, affarto ; fignifying as much as that it were 
a.Plant that cafily appear'd becaufe the Radijb iyikklf : 
grews afterk is fawn. 
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chap; lxix.. 

r ♦ 

©/^TURNIP, / 

^T^HERE are two Sorts, the Male and Female*. 

Jl the Uft of which i* much more efteem'd than 
theotheh. 

Whether it be the one of the other,, you are to 
chufe fech as are terser, plump, of a good Tafte^ 
and that grow in a fat and moift Soil. 

r They .are very nouxiflung, and' provoke Urine ; 
they make ufe of their Deco&ion, when ftrain'd 
and fweeten'd With CugW, to allay the (harp Hu- 
mours^ the Breaft; and remove rioarfenefi ; and 
the fame is to be taken before you go to Bed at 



They are wthdy r oauft Obftru&ions, and are hard- 
$>f Digeftim. 

They contain much Oil* and a little eflential Salt* 
They agree at all times with young bilious Perfons* , 
and thofe whofe Humours are (harp and thin, provi^ 
ded hb wcver they have a good Stomach* 

He mark s. 

They fow them in a moift Soil with Cabtmgem Fag* 
<t*4 and Lmijht* and are much uied for Food , the two 
Kinds we have fpokenofd© not differ much from one 
another, only the Male is ufually round, about the Big* 
nefs of a Child's He»d,.and much extended in Breadth*, 
and that the Female is oblong: Both the one and the 
other fomecimes grow to a prodigious Bignefs. Pliny 
aadTragwfxy, that they had feen tome of the Males that. 
weigh'd Forty Pounds apiece ; and Amatut reports, that 
he had, feca ibme that weigb'd above, fifty and Sixty 
, . Pounds i 
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Pounds : Some of the Female has alfo been knows ttr 
hate weighM Thirty. 

They are very nourifhing and foft'ning, becaufe they 
have an oily andbalfamic Jvice, that improper to drown 
the (harp Sal6 - of' the Humours, and to unite the folid 
Parts that want recruiting. They are hard of Digeftion, 
windy, and fometimes caufe Obftruftiontj becaofe their 
Subftance being very compact and clofe in the Parts there- - 
of, they continue a long Time in the Stomach before 
thtey are wafted, ferment there, and eafilyftop in the fniafl " 
Channels or Pipes through which they pa&. 

The Seed is look'd upon ta be good againil Poifon* 
and to kill the Worms. 

fur/tip in Latin is called Rapa t from tht-Greei Work, 
\ai$v<i 9 or l<xvv<; i that fignify the fame Thing. 
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G H A P. 'LXX. 

0/ Rampions.. 

■ 

YOU are to chufefuch as are youngs tender, and 
well tailed. 

They fortify the Stomach, help Digeftion, are of 
an -opening Nature, and good for the Stone and- 
Gravel; they are. alfodete Hive, and refiftPoifca* • 

They produce no ill Effe&s, at leaft if they be 
moderately us'd. 

They contain much efKntial 'Salt, and a little ex- 
alted Oil. . # ■* ■ , •*- 

They agree at all times, with any , Age or Cojv* 
ftitution* 

R fM A R k s: 

JRampion is a long and fmall Root, about : the Thick- 
nefs of one's Litde Finger, white and Well tailed : It is 
fpwn in Gardens, and they gather it while i% is tender, 
U be put among.. Sallading. It contain* Some exaJieA ' 

Pxin*. 
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Principles, that fortify tire Stomach, and help Digeftion, 
and by the Help of its eflential Sahs is of an opening 
Nature. 

There is another Sort of Rampion called in Latin, Ra* 
pntrum majus, whofe Root is good Food K though nat 
mach us'd. 

Ratophm in Latin is called Rapmnc*l*s % quafi % rafum 
famm 9 becaufe they tre like a fmall Turnip. 
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CHAP. LXXI. 

O/Nav'ews,. or Rapes, 

THERE are two Kinds of Nayews, the firft 
a Garden one, and the other wild ; the laft 
differs from the firft, becaufe it is much fmaller ytfce 
Garden one is much better than the other. 
— You ought to chufe that which is of a middle Size, 
tender, delicate, pulpy, white, and of a pungent and 
agreeable Tafte, . V ' * " 

They are pedoral, and us'd in Decoctions, to al- 
lay and diffolve the (harp vifcous Humours that fait 
upon the Breaft, as well for an 'Afthma, Phthific, 
and an inveterate Cough; they are nourifhingrc- 
rough; and when fcrap'd, are applied outwardly, 
and by Way of Cataplafm, to digeft, diflblve, and 
allay Pains or Aches. 

They fometimes caufe Wind and Cholic. 

They contain much eflential Salt, Oil and Phlegm* 

They agree at all tiafes, with any Age and Con- 
ftitirfton v but lefs with thofe who are fubjeft to, 
Wind and Chohc 

Remarks. 

The Navtwis the Root of the Plantthat-is fo like that-' 
«f a Turnip, that Gardners and Labourer* cannot 

difiinguiflu 
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diftiftgaifii throne from the other, but by the Shape df 
, their Roots. They fow them in tnoiil Grounds* and are 
much tfs'd for Food. ' 

It is very nourifhing, peroral, and lenitive, becaufe 
it contains many oily and balfamic Parts : However, T ^u 
hard of Digellion,, and Creates Wind, becaufe of the vif- 
sous and gjrofs Juice wherewith it abounds. ' 

fn Phytic they prefer they Seed of the wild Navezu 
before that of the Garden ones. It works by Urine, 
and refifts Poifon. It .expels the ill Humours of the 
Body by Tranfpiration, produces good Efreib in the 
Small-Pox, and malignant and peftilentfal Fevers, and i* 
one of the Ingredients whereof they make Treacle. 

There is a Gram they call Navettt^ or Rapt-$eed 9 
which many have taken for the' Seed ofNnvew; but 
'tis the Seed of a Kind of £*bb*gt called Col fa in Flan- 
tiers : They fow it in (everal Countries, and extract an 
Or! out of it,, which Hatters ufe, and fcrvet alfo to bum r 
.Th» Oil being, outwardly applied, is of a* lenitive and 
diiTolving Nature, but little us'd in Phytic. j 

CsHAP. LXXIL 

4 i 

» 

OfPAHSNIPS. 

*TpHERE are two Sort* of'ttfcmy t*te Garde*. 
JL and wild P*rf*ijk Yoaare to -ehufS the firft r 
hecaufe 'tis thicker, more tender, and of a much- 
more agreeable Tafte and Smell. 

Par/nips promote Urine, and Women's Termsy 
ieep down Vapoury ar&loek'd upon K> be good-Tor 
Wounds, and nourishing enough. 

PtrfnipSi and efpecially the wild ones, artt heaver 
in the Stomach, and a little hard of Dige^ton/ ~ 

They contain mudi Oil, Phlegm, and eflentlai 
Salt,. 

They agree, at all times.with any Age and.Coh- 
ftitufton*. id 
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- 1 * * 

Remarks. 

. ' Parfnip is a Root wclJ known, and nmch us'd for 
food. It grows in a fat and moift Soil, and is of a very 
agreeable Tafte t becaufe of feme exalted Principle), 
therein contain'd, which contribute alfo to produce 
Part of tfiofe good Effects which we have attributed t\ 
it; However, 'tis fomewhat hard ofDigeftion, at lesfr 
if not well boil'd ; becaufe it confifts of a Subflance that 
is rery compact aod clofe in its Parts. 
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CHAP. LXXIIL 

Qf Carrots. 

YOU are to chufe fitch as are long,, thick, yelr 
low* or of a.j»te white £otour, tender, eafy 
to be broke, and of a Tafte inclining to fwect* 

They aifeopeoing, expel the Stone, purify th$ 
Blood, and help Women's Terms. 

It is obferved, that Carrots are wholibme enough, 
and produce no Inconvenience if moderately ufed* 

They Cenjtain much Oil, and eflentiaj Salt 

Tlwiy agiee at ail times, -with any Age and Q>nr 
Aitutiom 

« 

Remakkj. 

Carrm are* Roots much nail in Kitchens, becaufe of 

their Tafte, which is agreeable enough : Moil of the 

gpod Effects produe'd bjr them* proceed from their ef- 

iential Salt : Their Seeds and Leaves are not us*d for 

"Food. . 

They are SudorHfc,good for Wounds, opening* proper, 
fpr the Scone, and help Women's Terms. 

Carrot/in Latin is calledGur*//** from Gar* Flefb, be* 
c&uift'tis as it wcm fleihy.. 
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CH A P, LXXIV. 
Of Saxifrage* or Goats-beard*. 

*TpHEREare two Sorts uffed for Foed'5 the firff 
JL is a Root of a Kind of Goats-bi*rd Y and the 
other of Storfmntrt y commonly calPd the Saxifrage 
of 'Spain : Whether of the two you arc to chufe, 
you muft pitch upon fuch as are tender, eafy to. he 
broke, fiefhy, jucy, and of a fweet and pleafant 
Tafte. . . ...'"... 

Saxifrage promotes Urine, fortifies the Stomach,* 
caufes Sweaty and Womea's Terms to ccme. Thafc 
of Spain is looked upon to be good in the Small-Pox 
add* Plague, to refift Iteifon, and for the flinging $f 
Serpents, and other venomous Creatures* 

Thefe being boiled are- good wholefome Food, a«l 
produce no iJFEffeiW, if not immoderately ufed.* 

They contain much. eiTential -Salt, and an indiffe* 
Witt Quantity of Oil; . 

They agree at all times, with any Age andCoav 
ftitution,. 

♦ _ 

Rema-uks, 

They fbw both the one and the other in Kitchen Gar- 
dens, becaufe they are much ufed in Lent; ■ The Saxi- 
frage of Spain are fo call'd, becaufe they grow there 
without cultivating, in moift Places and mountaine*)* 
Woods : They have a more agreeable Tafte tha* the 
others, probably becaufe they are endu'd with fometnor* 
Tolatile and exalted Principles. 

The good Effecls of Saxifrage proceed from the ef- 
fontial Sale coouin'd* plentifully therein, as already 
noted, .* 

Geath 



Qoati-beard m Latin is Tragoptgon, from r^o;, a 
He-Goat, and **?«,., a Beard ; becaufe they pretend 
that the Point of the Seed of this Plant, as they come 
oat of their Calices, form a Kind of a Brofli like an He- 
Goat's Beard. 

The Scorzonere in Latin Scorzonera* comes from MA 
corfi, z-Cataionian Word, that figntfes a Viper ; be- 
caufe this Plant is eftcem'd to have a Virtue to cur* th* 
flinging of a "Viper. ' p 



CHAP. LXXV. 

O/'Skirret, or Skirwort, 

YO U are to chufe thofe that are tender, e*fy to 
be broke, and of a fweet and agreeable Tafte. 
They are 0/ an opening Nature, promote Seed, 
and are good for Wounds, and create an Appetite, 

They produce no ill Effects, when not ufed to 
- Exceis. 

They contain much Oil, an indifferent Quantity 
of effcntial Salt, and much Phlegm. 

They agree at all times, with any Age and Co»» 

ftitufion. 

Remarks. 

Siirrtts are Roots much in Ufe for their good Tafte : 
They are us'd at the belt Tables, and are Town in Kit- 
then Gardens. They are much healthier thanmoft of 
-the other ; Roots we have fooken of in the foregoing 
Chapters : They may alio paw for very wholefome Food, 
Moft 'of the good Effe&s produe'd by them, proceed 
from the c&ntial Salt they do contain. 
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CHAP.. LXXVL 

Of O N I O N S. 

YO U arc to qhufe thofe that are large, full of 
Juice, round, as mild as may be, and fuch as 
have been (own in a Fat and moift Soil. 

The Onion is of an opening Nature, difolves the 
•Stone in the Reins and' Bladder, provokes Urine* 
creates an Appetite, kills the Worms, and is good 
againft theDropfy, Afthma, and Scurvy : It isalfo 
us'd againft Deafnefs, for refitting of Poifon, and to 
ripen Irapofthumes, It is us'd phyftcally, both in- 
ternally- and externally. 

The too frequerij Ufe of Onions inflames the 
Blood, caufes Wind, and the Head-ach* 

They contain much volatile acid Salt, and an in* 
different Quantity of Oil. 

They agree, efpecially in cold Weather, with old 
People, with fuch as are phlegmatic, and have no 
good Digeftion ; as alfo with thofe, who do abound 
in grofs arid vifcous Humours: f>ut -young Perfom 
of a hot and bilious Conftitution ought to abftain 
from them, or always ufe them very moderately. 

Remarks. 

The Onion is a bulbous Root, very well known, as 
beiag commonly us'd. It varies in Colour, Bignefe, ■ 
Form and Tafte : It is fometimes as big as & little Ap- * 
pic, at other Times as a Nut, and one while like a Plumb. 
It is commonly round and orbicular, at other Times ob- 
long ; It is made up of white, yellow, or red Tunicks, 
contiguous one to another. Laftly, it js more or lefs 
(harp, accordinft to the Place where the fame grows. 

For 
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¥or Example, thofe Onions which grow in hot Goon- - < 

tries are fweet in Comparifon of ours, and they eat them 

there as we do Pears and Apples- It isalfo tofoobferv- 

*d that oblong Onions are (harper than the round ones, 

and the red and yellow than the white ; the dry than the 

green, and the Taw than thofe that are borPd. 

The (harp Tafte and Smell of the Onion proceeds 
from the fttarp volatile Salts contained therein, which 
being of a cutting and penetrating Nature, fharpry prkfk 
-the fibres of the Tongue, and the inward Membrane * \ 

of the Nofe. Thofe Salts exerting themfelves with Ira- * 

petuofity when iht Onion is cut, prick the Glands of the 
Byes, and caufe People to ftied Tears : There are in like 
Ananner Salts which produce the good Effects we attri- 
bute to die Onhn : They open the Glands of the Rein*,, 
and break and attenuate the grofs Matters that make a 
Stop in the Urinary Pafiages, and for that Reafon, fome 
have reckoned the Onion to be one o( the Spcciflcks for 
the Stone. 

The Onion likewHe creates , an Appetite, by lightly 
pricking the Fibres of the Stomach? It kills the Worms* 
by diflblving the Parts of thofe fmaH Animals. They 
are good for the Dropfy, Afthma and Scurvy, fince they 
difperfe and attenuate thofe grofs Humours that abound 
in thefe Difteropen, and remove the Obftru&ions that 
are in the Pipes or Channels. Laftly, they refift Poifon, 
by keeping the Liquors in a juft .Fluidity. Its Juice 
dropt into the Ears is good againit Deafnefs, becaufe it ca- 
rries the vi r cous Juices that caufe this Inconveniency. 

The immoderate Ufe of the Onion produces fome ill 
Effects, which have been already noted ; becauie then 
Hhey caufe exceffive Fermentations in the Humours. 
\ The Onion in Latin is call'd Cifa 9 or Cafa } a ^ifx\n, 
:> Caput, a Head, becaufe the Top of this Plant, as well as 
the Root, is in fhape like a Head ; or becaufe the On:** > 
lis look'd upon to caufe Pains in the Head. 
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C H A P. LXXVII. 

Of Gariick. 

YO U are to chufc fuch Gariick as is tender, ' 
plump, ftrong-fcented, and of a fharp and 
yungent Tafte. 

' It provokes Urine, diflblves the Stone hi the Kid- 
neys and Bladder, excites Venery, and refills Poifoa 
and ill Air. It kills the Worms, makes the VbicdL, 
good and agreeable. It is of a cutting and penetra- ^ 
ting Nature, creates an Appetite, and confumes the 
vifcous Humours in the Stomach j they bruife and 
apply ft to the Wrift in a cold Fit, or the Beginning 
of the hot one of an Ague. 

It caufes Pains in the Head, heats too much, and 
makes the Humours too fharp, and over-agitates 
them : It is alfo pernicious for thofe that have the 
Piles, and for Nurfes. 

It contains a little Oil, but much volatile, fharp 
and very pungent Salt. 

It agrees in cold Weather with old People, with 
thbfe who abound in grofs and tough Humours, and 
fuch as cannot eafily digeft their Food ; but young 
People, of a hot and bilious Conftitution, ought to 
-abftain from them. 

« 

Remarks. 

, Gariick commonly ufed by u* in Foods, is a bulbous 
Root, almoft round, and confifts of fome white Tnnicks, 
or inclining to the Purple. 

Thefe Tunicks wrap up fereral fmall Tubes,, that 
are pulpy, oblong, pointed, and very fharp to the Tafte 
and Smell * They are commonly called Cloves of Gar- 
Iki, They 
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They cultivate this Plant in Spain, Gafctin, and other 
Warm Countries : The People in thofe Parts eat them 
with Bread, and make a good Repaft with them. The 
jmttent Egyptians tfteemed them very much, and by the 
Help of them pretended to keep off Difeafes: They. 
alfo lbok'd upon the Garlick as a ftrong Antidote, which 
they us'd as we do Treacles, or other Remedies of th* 
the like Nature. 

Garlick is a great Help to Sea- faring Men ; for it 
removes the Corruptions ored by the fait and (linking 
Water us'd by them ; as alfo by the bad Victuals 
they are obliged to eat at that Time, for want of bet- 
ter : Ic alfo prevents Reachings, and Vomiting, which 
are very often occaiion'd by the faltifh Air of the Sea, 
which they breathe in; and therefore Seamen ufually eat 
Garlick every Morning with their Bread. 

Gak* pretends, that Garlick is very wholefome in cold 
Countries ; but at the fame Time, fince the Inhabitants 
of hot Countries are oftener liable to have weak Sto- 
machs than others, and that Garlick is very good to for- 
tify the fame, I thxak the Ufe of it may fometimes be 
proper in thofe Countries, provided it be done with Mo- 
deration. 

Garlick contains the fame Principles, and produces 
the fame EfF.-ds as the Onions, and the Vertues thereof 
may be explained without any more ado by the other. 

Spanijh Shalots are Fruits cultivated in Spain, and have 
«tne fame Vertues as Garlick. 



CHAP. LXXVIII. 

Of the Shalot. 

YO U axe tochufe a fmall, red, and little hard 
Shalot j and fuch as is as mild as can be: It 
creates an Appetite, fortifies the Stomach, helps Di- 
geftion, is of an opening Nature, drives the Stone 
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out of the Reins and Bladder, and is good againft a 
bad Air- 
It caufes Pains and Diforders in the Head, pro- 
vokes Third, and heats much. 

It contains an indifferent Quantity of Oil, and 
much effential Salt* 

It agrees in cold Weather with old People, with 
fuch as are phlegmatic, and cannot eaiily digeft their 
Food, ■ • 

Remarks, 

Sbalot is the Root of a Kind of an Oniorv It is bul- 
bous, oblong, and fmells and taiies like Gar lick, but not. 
forftroiTg, becaufe its Salts are not fo fharp, and are a 
little more embarafs'd with the ropy Parts. It is fawn 
in Kitchen-Gardens, and much us*d in Sauces. 

We need not here particularize the Venues of the 
Shalot, fince it operates very near in the fame Manner 
as the Onion and Garlick do, of which we have fpoken 
already. 

Sbalot in Latin is called Cepa Afcalonia, ah Afcalone f a 
Town of Jud<ea % from whence 'tis brought in great 
Quantities, and was alio nrft had. 






CHAP. LXXIX. 

t 

O/MUSTARD. 

THere are two Sorts of Mtiflard^ the Garden and 
the wild' Mujlard ; the firft of which is aifo 
fubdivided into two other Species, which we fnall 
not defcribe in this Place. They ufe for Food no 
other than the Seed of each Sort. 

You are to chufe that which is new, plump, arid 
of a fiiarp and pungent Tafte. 
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Xfuftdtd-feeds creates ah Appetite, help Bigeftion, 
provoke Urine, diflblve the Stone in the Reins and 
Bladder, are good for a Quartan Ague, for the 
Scurvy, to attenuate grofe and tartarous Humours, 
.and to provoke Sneezing* They make ufe of it 
outwardly to diflblve Swellings, and to ripen Impoft- 
humes : It is alfo applied v to the Shoulders, where 
they would draw Blifters for the Apoplexy and Pal- 
fey. This is that which is called Sinapifmus. 

Tt heats tao much, and renders the Humours (harp 
and pungent. 

It contains much efTential Salt and Oil. 

It is in cold Weather good for old People, and 
fuch' as are of a phlegmatic and melancholy Tem- 
per. 

Remarks. 

They fow two Sorts of Muftard in the Fields and Gar- 
dens, becaufe of their Seed. It is milch in Ufa, be- 
caufe it creates an Appetite with its acrimonious Tafte, 
and gives your Vidua] s a more pungent and higher 
Tafte. 

^ They commonly for Sauce make ufe of a liquid, Kind' 
of Parte, made of Mufiard-fetd* that have been well 

' pounded, and mixMJ either with fweet Wine, with 
which 'tis half thicken'd, as the Muftard of- Dijonis, 
or with a little Flour and Vinegar : This laft is more 
pungent, and creates an Appetite more than the other ;. 
and the Reafon is, becaufe the Mufk which is ufed in the 
nXldoes, by its fulphurou* Parts, embarats the (harp Sales 
of the Muftard-feed t %vhereas the Vinegar, us'd in the 
other, does increafe its Sharpnefs and Strength. 

Muftard-feed contains a very fhaip and penetrating 
efTential Salt, fit to help Digeftion, by feparating and at- 
tenuating the Ailments in the Stomach, by opening the 
Glands of the Reins, by rarifying the vifcous and gro r s 
Juices : And laftly, by producing ieveral other good and 
bid Effecls, as before-mentioned. 

H 2 From 
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From tlie Seed of Muftard well pounded, they draw 
an Oil that is good for diffblving cold Humours, for Pal— 
fies, and all Sorts of Maladies proceeding from grofa 
Humours. 

Muftard in Latin is called Sittapi, and in Greek Jmxm 
a <r'*w avas 5 becaafe Mmfimrd-feed pricks the Eyes with 
its (harp Salts ; or clfe Sinafi, ftm/itim* t««v ; becaafe 
file Leaves of Mu/lard are like thofe of Navew. 
, The French Word Montande comes from Mnfinm B 
fweet Wine, and ardere, to burn, quafi mnfium ardent* 
tweet Wine that burns ; becaufe, as we h^ve obferv'd 
already, they mix Mufl&rd-feed with M^ to make a li- 
quid Pafte, to which they give .the Name of Muftard. 



CHAP. LXXX. 
Of Saffron. 

YO D are to chufe fuch Saffron as is new, WeB 
dried, but foftifh, and gentle to the Touch, 
of a very pretty red Colour, but a little upon the 
yellow, very fragrant, and of a very agreeable Taftc 
,and Smell. 

Saffron is of an opening Nature, fortifies the 
Heart and Stomach, qualifies the (harp Humours of 
the Breaft, caufes Sleep, helps Women's Terms, 
and refills the Malignity of Poifon: Theyalfo make 
u r e of it outwardly in feveral Sorts of Plaifters and 
JEye-falves, in order to preferve the Eyes in the 
Small-pox. ' ^ 

The frequent Ufe of Saffron injures the Senfes, 
makes the Head heavy, caufes involuntary Sleepi- 
nefs, and provokes Reachings. 

It contains imuch exalted Qil, and volatile, acid, 
and urinous Salt. 

It agrees at all Times, with any Age and Cbnfti- 
tution, provided it be ufed moderately. 

Re- 
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Remarks. 

The Plant or Herb that bears Saffron, Confifts of fc- 
veral long, narrow, chanelly Leaves, from among* 
which about the Beginning of February, there- fprings up 
a low Stalk, bearing a fingle Flower, in the Middle of 
.which there grows a Kind of Tuft that is divided into 
three Twifts or Strings, jagg'd like a CockVcomb, of 
a fine red Tafte and pleafant Smell, when in its Prime. 
They gather it before StuvriGng, and caufe it to bis 
dried : This Toft is the Saffron we ufe for Food and 
Phyfick. Some Days after grows another upon the fame 
Flant> which is gathered as well as the other, in order 
alfo to have it dried. Thefe Turfs turn into Filaments, 
as we fee it in Saffron ; That of the Levant is mod in 
Efteem : There is alfo that which is good that grows in 
feveral Parts of Eur opt, and the worft in Franco is that 
of Normandy, 

- Saffian is of an opening Nature, it fortifies the Heart 
and Stomach, helps Women's Terms, and refills the Ma- 
lignity of Poifon, by its volatile and exalted Parts. It 
qualifies the (harp Humours of the Breaft, by its oily 
and balfamic Principles. It alfo caufes Sleep by the fame 
oily Principles, which bind up and embarafs the animal 
Spirits, which the more eafily produce this Effeft, ii* 
that they are united with the volatile Salts, which ferva 
.-as a Vehicle to raife them up and convey them into the 
little Channels of the Brain. They mix Saffron in Eye- 
jfalves to preferve the .Eyes in the Small-pox ; and it ope- 
rates upon this Occafion in fwallowing up by its fulphu- 
roos Parts, the iharp and corroding Salts that do abound 
in this Di item per. 

Saffron in Latin is called Crocus, from the Greek n%oxU 
or K^ojc-i which fignifies Hair or Thread, beeaufe dried 
Saffron fomewhat refembles it. 

The French, and if you will; the tnghjh Word Saffron 
comes from the Arabick Zafberan, which fignifies the 
feme. Thing. 
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CHAP. LXXXI. * 

O/NUTMEGS. 

TREBLE are two Sorts of Nutmegs the one they 
call the Male or wild Nutmegs becaufe it grows 
upon a wild Nutmeg-tree^ and the other upon that 
which is cultivated, and named the Female Nutmeg* 
The Male, call'd Axerbes by the Ancients, have m 
a Manner no Smell nor Tafte, and for that Reafoh 
the other is made ufe of. You are to chufe thofe 
that are well grown, freflrand not rotten : They 
fhould alfo be compa&, un&ious, of a ' reafonable 
Thicknefs, of a greyilh Colour on the uppe/ Part, 9f 
a reddifli Colour and marbl'd within, awd .of a pun- 
gent and aromatic Tafte and Smell. 

They help Digeftion, ftrengthen the Brain, Heart 
and Stomach, expel Wind, rfelp Women's Terms, 
xefift Poifon, and fweeten a noifome Breath. n : 

They heat much, and therefore out to be very 
moderately usM : Moreover, they are not good for 
fuch as are bpund In their Bodies, becaufe they ilUl 
bind the more. 

They contain much aromatic Oil, and efiential 
Salt. 

They agree in cold Weather with old Men, fuch 
as are phlegmatic, and cannot eafily digeft their Vic- 
tuals. 

Remarks/ 

• * 

• * 

A Nutmeg is a Kind of a Nut or Fruit growing upon 
a Tree as large as a Pear-tree, that grows in great Plen- 
ty in the Ifle of Bad* in 4fia. The Female Nutmeg 

id 
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Is much ns'd in Sauces, not only for the Goodneb of its 
Tafle, but alfo its pleafant Smell. 

It is at firft wrappM op in two Shells, the fir ft of which 
H very thick, cleaves off as the Fruit ripens, and expofes 
thetecondto view, which flicks clofe to the Nut, and 
feparates not from it till it is dry : The laft is very fra- 
grant, they call it Mace, and improperly the Flower of 
Nutmeg, and is much us'd in Phytic, the fame operating 
with greater Force than the Nutmeg, becaufe its Frirr- 
ciples are more exalted. As for the Nut, when 'tis fe- 
parated from this Shell, they caufe it to be dried, for 
the better keeping it. It contains, as we have fa id, 
fome exalted Principles, which make it fit to attenuate 
the vifcous and grofs Juices; to give a greater Fluidity to 
the Liquors than they had before ; to increafe the Spi- 
rits ; and lailly, to produce all the EfFe&s which we have 
attributed to this Fruit. 

They prefer ve Nutmegs where they grow, as we da 
Nuts here ; they are of great Ufe to Sea- faring Men, 
are fent all the World aver and are very ftomachical. 
You ought to chufe the largeft and neweft * they are alfo 
ss'd for the increafing of Seed. 

Nutmeg in Xetfin \\ calTd, Nux Mafcbata, a Me/chr, 
Mufit, becaule 'tjs a Kind of Nut, which hath a flrong 
and apamatic Smell, though at the fame Time it does not 
fmell like Mufc. 
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O/GlNGER, 

YO U ought to chufe that which is new, well 
grown, very dry, that hath no Rottennefe, 
but a good Smell, grcyifh Colour, reddrfh without 
Side, and white within, and of a~fharp and aromatic 
Tafte. 

It helps Wind, provokes Urine, difperfes and 
attenuates grofe Humours, increases Seed, helps 
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Digeffion, creates an Appetite, and refifb Pol- 
ion. 

The frequent Ufe thereof inflames the Humetri% 
and makes them very fharp. 

It contains much (harp Salt and Oil. 

It agrees in cold Weather with old People, with 
Juch as are phlegmatic, thofe whofe Humours are 
f. rofs and but little in Motion, thofe who digeft their 
Vi&uals with Difficulty, and fuch as are fubje& to 
Wind ; but 'tis pernicious to young People of a hoc 
and bilious Conftkution. 

Remarks. 

Ginger is a Root that is a fomewhat flat, knobbed, half 
round, of almoA the Thicknefs and Length of one's 
Thumb* It is brought into Europe out of the Antilles > 
in which it, is now planted ; bat it came originally from 
the E aft -Indies. It extends itfelf, creeps, and multiplies 
very much in the Earth. Care mould bf taken then in 
the gathering of it, always to leave fome' Pieces thereof 
. behind in the Ground, in order to its maeafing a-new. 
They take great Care to dry it in the Sun, or in O- 
vens, for it contains much Moifture, which would quick- 
ly xot it. Some Merchants take Care to wrap it up well, 
fo as that it may not rot, .but keep the longer. Ton 
ought, .before you make ufe of it, to cleanfe it well of 
its Rind or Bark. They mix it with Spices, efpecially 
when Pepper is dear, becaufe of its Jharp and aromatic 
Tafte, which creates an Appetite. It contains a (harp, 
cutting, and penetrating Salt, that is good to help Du 
grftion, to-attenuate grofs Humours, to open the Glands 
of the Reins, to remove Obftruftions, and to produce 
feveral other the like Effects. This Root, when ufed 
to Excefs, heats much, by the too great Rarefaction 
wrought in the Humours by its Salt. While Ginger is 
tender they cut it into Slices, and the Inhabitants eat it 
by way of Sallad, mix'dwith Vinegar, Oil and Salt : 
It is faid, if order'd in this Manner, that it is vesy plea* 
fast*- It is not fe ihacp as when it is dried, for it con- 
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tatrts much Humidity, which extends and diffufes its 
fharp Salts. As for us, we cannot eat it in this Manner. 
Acanfe it never comes into onr Hands till after it is well 
dried. 

They alio prefarve Ginger > as (bon as dag oat of the 
Earth, with Sugar; but firft they fteep it in Water, in 
torder ro leflen the Sharpneis of it. This Comfit' is of 

freat Ufe at Sea: It is good againft Poifon, and the 
curvy, to fortify the Parts, and to help Digeftion. 
You ought to chufe fuch prcferv'd Ginger as you find to 
be thick, foftifh, of a good Colour, and pleafant Tafte. 
Its Syrup out to be white, and well boil'd. They eat 
at a Time a little Bit, about the Bignefs of your Fin- 
ger'* End. 

. Ginger in Latin- is call'd Zingiber from the Greek 
$7?»0£gi, that fignifies the fame Thing. And this Greek 
Word fome do pretend to derive from the Indian Word 
Zingebili which alfo fignifies Ginger. 
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YOU ought to chufe thofe that are large, j>hjmp,< 
frefh, eafy to be broken, and of a pleafant 
aromatic Tafte and Smell.' 

" They fortify the.Parts, flop Vomiting,, refift the 
Malignity of the Humours^ >eafe the Tooth-ach, at- 
tenuate the grofs and vifcous Humours, help Di- 
geftion, and fweeten the Breathe 

They heat much, when us ? d to Excefs. 
They contain much effential &lt, and aromatic 
Oih 

They agree in Winter with old People, and with 
thofe that are phlegmatic, and abound in grofe Hu- 
mours, but young People, of a hot and bilious Con- 
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ilitutian ougjit to abftain fepm them, of mpderal^tjf 
ufethejn. \ 

Remarks. 

CZkw are the Fruits or Flowers of a Tree that grow* 
Sn the //*&>/, when they begin to appear, they are of 
s green and whiriJh Colour, but afterwards become red i 
and at laft become as we fee them. ' 

The Arabs call tbem Calafar, -there are two Sorts of 
" them ; the firft are thofe which fall off by (baking the 
Tree whereon they grow \ bat the other (ticking falter* ■'" 
will not fall, but grow fo large there as to arrive to thg 
Bigncfs of one*s Thumb, fo that there is no. Difference 
between them ; bet that the firft is notfo big and ripe as 
the other. Thefe laft are very fcarce, they are callM 
Jntofbyli in Latin, and the Mother of Clove \\\frencb\ 
there grows a Gum upon them, that is very fragrant 

and of an aromatic Tafte. . 

Cloves are much us'd ia Sauces, by reafon of their 
aromatic Tafls and Smell ; they ftrengthen the Parts,, 
help Digeftcon, and refill the Malignity of the Humours 
by their volatile and exalted Principles, which difperfe 
and attenuate the grofs Foods contained in the Stomach, 
which preferve rhe Liquors in their juft Fluidity, and in- 
creafe the arknal Spirits. They alfo cure the Tooth-ach,. 
by ratifying the vifcqu* and acid Juices, which by t^ei* 
Pungency caufc this Pain. 

There is another' Jfind of Clove that is very rare and 
frecious, callMthe Royal Clove, it is thick and long," 
send near like unto a Barley : Cbrn, bearing a little Crow% 
tftTop, from' whence 'perhaps it hadits' Name'/ It has 
a greater TafFe and Smell than the Ordinary Clove, an<£ 
grows upon a Tree, which is faid to be the only one' of 
its Kind,, and grows in the Middle of the Me of Mac* 
da in the Emft Indies* We fee hardly any of thefe Cloves 
among us, becaufe the King of the jfland lets a Guard 
upon the Tree that bears it, and will. allow no other thaa ~ 
hixnfelf the Ufe of its Fruit. ^ . ■ • v; -: 

A Clove in Shape, is like a Nail; and' called Caryo- 
t>hil#,3 itL Lathy from' jU^V a Wafont $ ' and QvKho*- 



Of CSiinamon,* 155 

**Leaf, i. e. a Walnut-Tree Leaf, becaufethe Tree up- 
on which the Clove grows', has Leaves very near like; 
imto thofe of the Walnut-Tree. 



C HAP. LXXXIV. 

Of ClNNAMO ».• 

# 

YO U are to chufe that which is thin, frefh, of 
a very good Smell, a little fharpiih and aro* 
matic Tafte, and of a Colour inclining to red. 

It provokes Urine and Sweat, refifts Poifon, for- 
tifies the Stomach, Heart and Brain, helps Dige- 
geftion, Women's Terms, and their Delivery, and 
expels Wind. 

The immoderate Ufe of it inflames the Humours,, 
and agitates diem very much. It hath much exalt- 
ed Oil, and volatile Salt. ^ 

\t agrees in cold Weather with thofe that are 
phlegmatic, melancholy, have weak Stomachs, and 
cannot well digeft their Food ; but it is not good, 
for young Perfons of a hot and bilious Conftitu- 
tion. 

Remarks. 

Cinnamon is the fecond or inner Baric of a Tree that- 
grows in the Ifle of Ceihn ; this Tree . grows alfo in 
Ja<va % and Malabar, but 'tis neither fo goodV nor in 
foch Plenty there. The Wood of the Gfuumen-Tre* 
lias neither Tafte nor Smell, but its chief Vertue is in 
the Bark, which being taken off, eafily divides into two^ 
the innermoft of which is preferrM before the other* 
They put it to dry in the San, where it is formed into* 
Rolls, as we fee it brought . over, and acquires a very 
ptauant aromatic Smell ani'Eafte, by a fermentation 
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tehich raifes up its oily Principles, and frees its Salts from 
thatgrofs Matter which detain them. 

It is to be obferv'd, that this Bark, when newly taken 
off the Tree, and before it is dried, hath in a Manner 
*feo Tafte nor Smell, and that it requires a moderate and 
gentle Heat to make it agreable to the Tafte and Smell. 
In a Word^ ;f. you expofe it to - the Sun when Aiming 
yftry hot, it lofes a conffderable Quantity of its volatile 
Harts, and grows black, becaufe its oily Parts being 
roafted, fall baok upoa the Matter, like Sfcot ; whereas 
on the contrary, when it is a long while a drying in a 
taoift Seafon, it becomes greyifti,- and in a. manner hath* 
no. Vertue* becaufe its Principles have not been exalted 
enough.. 

Cinnamon ww Co rare in the Time of Gait*, that the 
Emperors only us'd 1 it ; nay they prcferve it ftill careful- 
ly in their Clofcts ; but the Excellency of this Drug has> 
made it more common, by putting us upon going to feek 
it out in thole Parts of the World where it gtows. It is. 
aommuojh us'd ; we (hall not tarry to explain its Ver- 
mes^ fince.it contains in Effect the fame Principles as 
Utocnal other aromatic Drugs do, of which we have 
'4$pdiejL]Q the foregoing Chapters,, and operates alfo in 
tteiame Manner, 

They extract from the Fruit of the Cinnamon-Tree an 
mfy Jiitce of an aromatick Tafte and Smell, which the 
leopie of. Ciilon. make, ufe of. to fortify the Stomach *, 
the Hoot of the fame Tree if you cut it, afiords -a .Li- 
quor that fmeljs like Camphire. 

There is another Kind of Cinnamon, called in Latin 
€affih Lignea-, it is -both in Refpec* to Tafte, Smell and 
Shape much like the common Cinnamon, however it is 
thicker, and not fo aromatic, ft is gather'd from a Tree 
altogether like that call'd the Cinnamon-Tree*, and in the- 
Ifle of Ceylon is confounded with it ;ibr thefe two Trees 
cannot be diftinguifirti from one another, any otherwife 
than by their Barks. It may. be farther faid, the Cinna- 
mon and the Cajfta Lignea do not differ neither but in 
Degree of Goodnefs, and not upon the Account of their 
feeing two feveral Sorts. 

Cinnamon in Latin is called Qinnamtmmmi that is the 
Jbrnmum of China. It is alio called Canel/a, which is a 
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Diminutive ofCanna; this Bark hath obtain 1 d this Name, 
becaufe its Branches art like fmall Canes. 



CHAP. LXXXV. 

« • 

O/CORIANDE R-S E E D. 

YG U are to chufe that which is big, well 
grown, new, clean*, well dried, whitifh r of a 
ftrong and pleaiant Tafte and SmelL 

It fweetens a {linking Breath, fortifies tho Sto- 
mach, and helps Digefti on, when taken after Meals. 
It expells Wind, and is good againft a bad Air* 

The too frequent Ufe of Coriander inflames tho 
Humours, and does not agree with People that are 
of a hot and bilious Nature. 

It contains much exalted Oil, and an indifferent 
Quantity of eflential Salt-. 

It agrees in cold Weather with, old People,, 
whith thofe who have grofs Humours, and but of 
Kttle Motion, and fuchas cannot eafily digeft their 
Victuals.. 



Remarks^ 

The Plant that bears Coriander is cultivated in Gaiw 
dens, opoir the Account of its Seed, which is much us*d 
for Food, and Phyfic ; they are usM in Comfits, Spiri- 
tuous Liquors, and Beer; They are green upon the 
Plant, but grow whitifh as they dry ; they arc of an aro- 
matic and very agreeable Tafle and Smell ; but for the 
reft of the Plant, it has an unpleafant Smell,, like that of 
Baggs,. and that is the Reafon that 'tis neither us'd in 
Phyfic, nor Food. There are alfo fome Authors who 
pretend that Coriander Leaves are poifonous, if inwardly 
taken. The Vertue of Coriander-Seed proceeds fioiii 
(heir volatile and exalted Principles. 

*Corl* 
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Coriander in Latin is Coriandrum, from xo$n 9 a WaUr 
laufe, or Bugg, became as we have already obferved* 
it fmells like it* 



CHAP. LXXXV. 



Of? 



E P P E R* 



• 



THERE are two Sorts of Pepper us & in Food r 
viz. the white and the black ; the white you 
ought to chufc when it i9 new, even, fleei;, lefs 
fharp and pungent than the other, plump, heavy, 
clean, in Shape like Coriander-Seed* but bigger and 
harder. As for the black Pepper , it ought to have 
.a very fmart Tafte, to be compact, heavy, plump, 
clean, and of an uneven and wrinkled Surface. 

Black and white Pepper are both of an opening 
Nature, they attenuate the grofs and vifcous Hu- 
mours, help Digeftion," create an Appetite, expel 
Wind, refift the Malignity of the Humours, pro- 
voke Sneezing, and excite Seed* Pepper is the 
moft common and ufual Remedy for thofe whofe 
Roof of the Mouth is fallen, they apply it thereto, 
and It will bring it to its Place again. 

The frequent Ofe of Pepper is pernicious. to Peo- 
ple of a hot and bilious Conftitution, for it inflame* 
their Blood, and other Humours. 

Black Ptppcr contains much Oil, volatile and 
fix'd Salt. White Pepper contains much fix'd Salt,, 
an indifferent Quantity of Oil, and lefs volatile- 
Salt than the other. 

Pepper in cold Weather agrees with old People, 
with thofe that are phlegmatic, fuch as cannot eafi- 
ly digeft their Vidtuals, and are troubled with grofe 
Hun\ours > and fuch as have but little Motion. 
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Remarks: 

. Black Pepper grows upon a creeping Rant like Tvy+ 
and tho- Corn* thereof have no Stalks, but ft kk .along » 
Nerve (as I may call it) and that many of them grow to- 
gethcr in a Bunch. Thefe Bunches they prefervc upon 
the Place, with Salttudi Vinegar, while they are yet green, 
and tender; the Pepper-Cams are green at firft, bar 
blacker as they gro,w ripe * they are gather 'd when ripe^ 
and dried, then they grow lefs,. and alfo wrinkled, be- 
caufe of the exhaling of their Moifture away. The 
Plant which bears black Pepper grows in hdia, Ma/ac- 
t* 9 Sumatra, and Java . The Inhabitants of the Coun- 
try diftnguMh them into Male and Female ; however 
both the. Coras of the one and the other are altogether 
alike. . 

' The Origin of white Pepper is not fully known ; the 
Anciepts. imagined that the white did not differ from 
black Pepper, any. otherwife then the blaek Grape does 
from die white.;, they, alfo faid, that white Pepper had 
this Colour upon no other Account than that it was not 
yet ripe ; and that the black was that which had attain- 
ed, to its.fnll Maturity. Aa fox the Moderns,, they are 
much divided upon this Head ; feme pretend that white 
Pepper, is_na other than black Pepper, from which the 
outer Skin or Rind is feperated by deeping it in Sea- 
water ; and moreover, that white Pepper is not wrinkled, 
becaufe.its outer Rind- is taken oft' which became fo fry 
being dried ; that is a whitifh Colour, becaufe black 
fsppkr u of the fame Colour when its out Rind is 
mov'd. That 'tis larger than black Pspper, becaufe the 
Sea-water by entering into its Pores fwelis it up, that 'tis 
not fo (harp a* the other^bepak the Sea-water has taken 
away and dffiblv'd ' feme volatile Salt's that occafion'd 
that Smartnefs. 4fgd Jaftly, that £or this very Reafon it 
does not contain as much volatile Salt as black s Pepper. 
Q{h<£s r a#bre, us, tkU whjte Ptpper is naturally, and a 
very different .Species from the other. They fay this 
*ajfe Opinion of fome Modern Authors had no better 
Ground than the Rarity of white Pepper} however 'tis 
" ' ' ' ; " • « pofliblo 
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Poflible white Pepper may be natural, and yet that they 
have found out a Way to counterfeit it. 

DiofcorMes, P/hty, and Galen, are wrong in their De~ 
fcription of Pepper ;• they thought that long Pepper was 
as it were the Husk of the Plant that bears Pepper, and 
that white Pepper was the Corn which was not yet ripe, 
and that the black was that which was gather' d when 
full ripe. Thefe Authors by ^his Opinion have con- 
founded long- with round Pepper, tho' thefe two Sorts 
grow in different Places, and upon different Plants. We 
ihall not fpeak here of long Pepper, becaufe not us'd in 
Foods. 

Rosnd Pepper is much us'd in Sauces, becaufe of it© 
(harp and pungent Tafte. It helps Digeftion by its vo- 
latile Salts, which divide and attenuate the grofs Part? of 
the Food ; it expels Wind, by diflblving the* viicout 
Humours, which hinder its free Evacuation. It refiftt 
the Malignity of the Humours, by kceeping them in that 
Fluidity that is neftiTary for their eafy Diftributiqn into 
all Parts. Lailly, it reftores the fallen Roof of the Mouth*, 
by attenuating and expelling the vifcous and phlegmatic 
Humours fallen upon it. * 

The fine Spices which are commonly ufed in Ragozs, 
are no other than a due Proportion of black Peppery 
Nutmeg, Clove, Ginger, green Ani/e, and Gtriender* 
Seed i they expel Wind, attenuate the vifcous Humours* 
and firengthen the Brain. 

Pepper in Latin h Piper, from vxvtp,qMod a wisregef 
CaSns, becaufe it has been well baked, and dried by the 
Sun Beams.. 

Black Pepper in Latin is MelanopipefS from piluvblack), 
and Paper, Pepper. . 

€ H' A p lxxxvil; 

Of SU G A R. 

O.U ought to chufe Sugar that 19 white, look*? 
fair, well refirTd, folid, hard to-be bnuVd, 
when broken, appearing within like Chryftal, >f a 
very pleafent Smell, and fo'mewhat like, that of a', 
let; Sugars 
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Sugar Is good for a Cold, qualifies the (harp Hu- 
mours of the Bread, attenuates and cuts vifcous 
Phlegm, and promotes Spittle. 

It is a little inclin'd to caufe Vapours, and eafily 
turn'd into Choler j it caufes the Teeth to be out • 
of Order, blackens them, and heats much, if us"d 
to Excefs. 

' It contains much efTential Salt, and an indifferent 
Quantity of Oil, which renders jt inflamable. 

It agrees chiefly in Winter with old Men, and 
thofe who are fiibjeft to a (harp or faltiih Phlegm 
that falls upon the Breaft. 

Re marks: 

Sugar is the eflential Salt of a Kind of- Reed that 
grows plentifully in feveral Parts oL the Indies. It 
grows alfo in France, but can fcarce weather the Severity 
of the Winter there. Sugar was unknown to the An> 
tlents, or at leaft, they made no Ufe of it. Now a- 
days we put*it almoft into all Sauces, to give the more 
delicious Tafte to oar Food, and the longer to prefcrve 
them. Several Authors look upon Sugar to be a very 
pernicious Food, becaufe they extract an acid, very (harp 
and penetrating Spirit from it. Willis, among others, 
pretends, that the Scurvy, which it too common in 
England, has no other caufe than the Ufe of Sugar. I 
{hall readily agree with thefe Gentlemen, that Sugar 
taken to Exce&, may produce many ill Effects ; but it 
does not therefore follow, becaufe they extract an acid 
Spirit from it, that Sugar mud be always fo pernicious ; 
for this fame Spirit is difpers'd and embaraiTed in the Su- 
gar by the ropy Parts, which deprive it almoft of all its 
Operation ; whereas when the fame is feparated there- 
from, all its Parts re-unite, and being no longer incum- 
bred as before, they act with greater Vigour. More* 
over, we might have the fame Reafon to fay, that we - 
ought not to make Ufe of Salt, becaufe they extract art 
acid and very corrofive Spirit from it, and that we ought 
not to make Ufe of Salt\tttr in Phyfic, becaufe the Spi- 
rits 
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rit of Nitre is very violent. And laftly, that Fimegar* 
ihould not be uVd, becaufe it difiblves feverrJ Metals. 
Whereof I do believe that Sugar taken in Moderation, 
is often wholefome. 

Its fweet and agreeable Taftc proceeds from the Ariel: 
Union there is between its Salts, and Sulphurs. It is 

food for a Cold, and to allay the fbarp Humours of the 
reaft by its oily Parts. It alfo provokes Spittle, by at* 
tenuating the vifcous Phlegms that flick to the Lungs by 
its eflential Salt. 

Sugar before it is brought to be fo White and Fine, 
undergoes feveral different Operations. Fijft, they put 
the Sugar Cants into certain Prcfles or Mills, which they 
have, in order to extract the Juice out of them, whicb 
they purify feveral Times with the Whites of Eggs, and 
Lime-water, after which they drain it, and then boil it 
to a reafonable Confidence ; and this Sugar they call 
grey . Mufcovade. 

In (he next Place, they take this Mufcovadt and puri- 
fy it again with Lime-water, and the Whites of Eggs-, 
boil it upon the Fire, and then turn it in the Mill into a 
Pyramidical Form, as we fee oar Sugar-loaves are ; bat 
fhll if it be not White enough, they fall to the clarify* 
ing of it again, until it has attained to that Degree of 
Whitenefs which is defir'd. 

They make ufe of Lime-water and the Whites of 
Eggs more and more for the clarifying of Sugar , becaufe 
Lime-water by the fiery Parts it iocs contain, divides 
and attenuates the Vifcofities it meets with in the Sugar, 
and thereby frees its effential Salt from thofe fame Vitco- 
fities to which they are itridly united. As for theWhitea 
of Eggs, they operate upon this Occafion, by fwallow- 
ing up with their ropy and glewy Parts the Impurities 
which they meet with in Sugar. Thefe Clarifyings are 
often repeated, to the End, that which cannot be re- 
moved at one Time, may be effected at another. 

Thefe Clarifyings being repeated, take away many of 
the Sulphurous Parts along with tk«m; and fo the feve- 
ral Degrees of Sugar differ from one another, as they 
have lefs of thefe proportionably in them ; and thus it is 
that coarfe Sugar has more of them in it than Loaf~Su~ 
gar, becaufe that being endu'd with more vifcous and 

glewy 
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g!ewy Parts, it continues more fix'd to the Fibres of the 
'Tongue, and makes more Tmpre&on there. It is alfo 
obferv'd that thofe Syrups and Comfits that are made with 
.cbarfe Sugar, candy lefs than thofe made with .the other ; 
and this proceeds from the fatifh tarts of the coarfe Su- 
gar, which hinder it to chryftalize or brighten. 

Sugar Candy is no other than chryftajized Sugar, made 
more compadt than it was before, and therefore Sugar' 
Candy, either whole, or in Pieces, continues longer in 
your Mouth unmeHed, and confequently makes a greater 
Impreflion than the other Sugar ; and for that Reafon 
'tis alfo- more in Uk for qualifying the ihacp Humours 
that fall upon the Breaft. We muft in the mean Tune 
obferve, that Sugar-Candy well pulveriz'd, does as eafily 
diflblve as other Sugar, becaufe each of its Parts having 
then more Surfaces than before, and being not flri&ly ig- 
nited one to the other, they very eafily difTolve in the 
Liquor they are pur, into. Sugar Candy is White, or Red, 
according as. 'tis made of fine Sugar, or Red Mufcottad*. 

There are other Ways of ordering Sugars for various 
XJfes, which we mall not infill upon in this Place. 



***** 
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Of S ALT. 

■ * *. 

THERE are two Sorts of Salt us'd in Food, 
viz. that made of Safr-Spring$ 9 and Sta-Wa-^ 
ter. » Whether it be of the one or the other, you 
ought to chufe that which is clofe, folid, that eafi- 
ly melts in Water, and of a pungent and penetrat- 
ing Tafte* 

Common S«(t is of a purgative, opening, deter- 
five and .drying Nature; it creates an Appetite,, 
helps Digeftion', produces good Effe&s in the Cho- 
lic, and Stoppage of Urine. It is us'd in Apo- 
plexies, and 4 Convulfions» They put it into Sup- 
positories, and Gliften, They alfp apply W to 

' -the 
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'the Fundament, in order to- rarify and diffipate Ca» 
tarrhsr 

The iipmoderate Ufe of Salt heats too much* 
and often produces aj* iH Habit of Body, and the 
Scurvy* 

Common Salt contains much acid Liquor inti- 
mately intermix'd with fome Earth, and a very lit- 
tle Sulphur. 

Salt agrees at all times with any Age and Confti~ 
tution, provided it be very moderately us'd. 

Remarks. 

Common Salt is the only Mineral that I know o£ 
which is us'd in Food. The wonderful Ufe of it, made 
Lucretius name it Panaeeus. Homer, Plat*, and feveral 
others called it 0«q», xJj£Jj&*d*« f i\ir*rQ>, corpus dfrvtnum, 
& t>eo amicijftmum ; for the antient Pagans had Flower 
-and Salt mix'd together to be thrown upon their Victims. 
It was aHb a Command given the Children oflfratl, ne- 
ver to offer Sacrifice without Salt: PUn? pretends there 
is nothing in Nature more ufefuland neceffary than ffite 
Sun, and Salt. Pythagoras takes Notice of the indif- 
penfibie Need- we-ftand in of it, for, fays he? no Table 
can be without it ; and the fame Thing this Verfe ouc 
of the School of SaJernumdots intimate* 

' Omnis men/a malt ponitur abfquefale i 

* There are fome People who look upon it as an ill O- 
men when there is no Salt upon the Table, or when 'tis 
{pile. Plutarch obferves, that the beft Victuals is infipid 
without Salt, and cannot he eaten without it, as. appear* 
by this Verfe : 

No n /apt t tfca lent, qua datur ahfque fati* 

- It is the Salt that is naturally found in Compofitions/ 
or which is mix'd with them, thai makes them found* 
and to keep the longer. *Tis this alfo that gives a Kind* 
of, Pungency to our Victuals, wherein their Savour and 
Tafte do con fill ; and hence it is that the Word Salt hU 
been applied to Jefts and Wit ;. fo that if a Man were 
eninty-headed, they called him Homo Jinefah, and In* 



Of SdL 165 

Jul f us, nee mtfcamfalis habere dicitur, as appears by ^f 8 
lane of Catullus 1 

Nulla in tarn magno eft corf ore mica/alts* 

* Some pretend, that Salt does not a little contribute to 
maiie the Spirits mope btisk and lively.; and this they 
have grounded upon the Relations given by fame Hifto- 
rians of fome Nations who eat no Salt, that were alto- 
gether dull 2nd ftupid . Homer being about to defcrihg 
the Ignorance of a certain People, fays? 

- llli nan aquora norunt ; 

Nee JaU conditis noverunt carnibus uti. 

^ The Formation of Salt proceeds from an acid Liquor, 
which incorporates and clofely mixes itfelf with fome 
earthy Matrices, as any one who hath the lead Skill in 
Chymiftry, may eafUy apprehend. This Natural Ope* 
ration of Chymiftry continually paffes into the Bowels of 
the Earth where there is always acid Liquors, and ear- 
thy Matrices to be found, ready to admit them into 
their Pores. In this manner mineral Salt is prepared, 
called by the French Selgemme, becaufe 'tis bright, and al- 
moft tranfparent. There is more of this Salt by a great 
deal than of any Other ; and 'tis not only found in feveral 
trait Mountains of iur of e t but alfo in many Mines, both 
in Egypt, and the' Indies. It is now as it were demon* 
Arable that this Salt fupplies the Salt-Pans, and Salt-* 
Springs, as alfo the Sea with Saltrieis. All the Diffe- 
rence there is .between Mineral Salts, and that made of 
Salt-Springs, and Salt- Pans, is, that Mineral Salt having 
not had the Advantage of being allay'd and qualified 
by the Water as the others have, is a little more pun- 
gent. 

Salt-Pans and Springs are to be* met with in feveral 
Places, however Bay-Salt is more common. This laft is 
made either by Evaporation in great f aldrons, as they 
do in Normandy, or by chryflalizing it into fmall Corns 
of a cubical Form, as they do in many Places where 
there are Sak-Marfhes. You muft obferve that the Salt 
which is made by Evaporation, is clearer and whiter than 

the 
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the other, but not fo fait and pungent ; and the Reafom 
thereof is, that the Fire us'd to make the Evaporation, 
hath made it Jofe fome Part of the acid Liquor it had 
before in it ; whereas that made by Way of. chryftaliz- 
ing, having loft nothing by the Power of Fire, as the 
other did, preferves all its Saltnefs. It is a little greyrfh, 
upon the Account of fome earthy* Particles it carried 
along with it, when- fepe rated from the faltifa Airs. If 
• you would make it white, you have no more to do th*n 
to diflblve it in Water, to filtrate the Liquor, and to 
caufe an Evaporation till it becomes dry; but then this 
Salt will have loft fome of its Strength, like the Salt of 
Normandy before-mentioned. 

Common Salt creates an Appetite, by the Pungency 
it excites in the Fibres of the^Stomach, it helps Digcfr 
tlon, by the Help of its difuniting Parts, which divide 
and attenuate the Foods contain'd in the Stomach 1 . It 
alfo produces good Effedls In the Cholic, by precipita- 
ing and expelling the (harp Particles that caufe it ; and 
moreover by pricking the inteilinal Glands, to pro- 
mote an Evacuation of Humours, which may caufe the 
Cholic. They do likewife put Salt into the Mouths of 
thofe that are fallen into an Apoplettic Fit, thatfo by 
pricking and grating hard upon the Fibres of the Tongue, 
it may caufe' a kind of burning in the Nerves, which 
gives the Spirits an Opportunity to free theinfelves from 
thofe grofs Matters that do opprefs them. 

Salt, when taken in a great Quanity heats much,fince 
by attenuating and very vigoroufly dividing the Humours, 
it agitates them in an excetTive Degree. Jt rriay alfo 
caufe the Scurvy ; and the Reafon is, becaufe this Dif- 
temper proceeding from Abundance of acid and grofs 
Juices, the common Salt which is acid, contributes to the 
producing and augmenting it. 

Some pretend \tii\JSal t the Latin fdr Salt, is deriv'd 
from Satire, to leap, becaufe when 'tis thrown into the 
Fire, it flies out, and makes a Noife. Others will have 
it come from Sa/o, that is, a Mart, and Sole ; for 
when they fet the Sea- Water into any Place, and ex- ' 
pofe it to the Sun, the Salt appears in Proportion to the 
evaporating of the Water. But the beft Etymology of 
Salt is from the Greek word, aA; which alfo fignifies 
Salt, and is but the Tranfpofition of one Letter, A 
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Of Foods prepared of Animals. 

WE fhall not trouble ourfelvcs in this Place 
with a Qucftion, about which Modem 
Anatomifts cannot yet fully agree ; ana 
that is, Whether all Animals have their 
Origin from Eggs, each of which contain the Parts 
of the Animal in little, or whether they are pro- 
duct by the fimple Mixture of the Male and Fe- 
male's Seed, as the Ancients pretended. I think I 
may fay by the by, that the new Difcovcries which 
of later Times have been made upon this Head by 
the Art of Anatomy, are enough to decide t«i2 Dis- 
pute in the Favour of Eggs, Befides, if this Ques- 
tion be but never fo little confider'd, the Reafon3 
for the Eggs will be found fo clear and convinc- 
ing, that it will be impoflible to oppofe them. In 
a Word, it is credible that the Author of Nature 

fhould 
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fhould leave it to die Liberty and fortuitous Con* 
junction of Atoms, to form a Body that is fit for fo 
many different Motions, lb composed and framed 
with as much. Art as that of an Animal is ? And 
is it not better to fay, . that this Divine Author, 
who a£b always by the moft fimple and conflant 
Ways, in his firft Formation of two Animals of 
each Kind, lodg'd in the Female all the Eggs of 
its Pofterity, fo as that die Male has nothing to 
do but to quicken and hatch thofe fmall Parts of 
the Eggs by the Spirit of his Seed/ Laftly, if it is 
true, as there is no Doubt to be made of it, that 
all Plants proceed from Seed, which contain aU 
their Parts in Litde, I think we may al{b rea- 
fonably conjecture, that Animals proceed from Eggs, 
fince thefe two Kinds of Machines are fo like one 
another, as we have already made it appear in treat- 
ing of Vegetables. 

Tho* the Foods prepared of Vegetables were of 
themfelves fufficient for the Support of Human 
Life, and that 'tis likely Men were content there- 
with in the firft Age of the World, as has been ob- . 
ierved elfe where; yet they did not long confine 
themfelves within fuch Rules of Moderation ; they 
had not only the Cruelty to deprive Animals 
of their Milk and Eggs, but they purfu r d thefe poor 
Creatures into their moft hidden Recefles, in or- 
der to kill and eat them ; infomuch that the fwifteft 
Birds, and the Fifh in the deep Waters have not 
been able to efcape their Infults. 

Thofe Animals that ferve for Food, are divided 
into four ClafTes, viz. Terreftrial, fuch as S{ua- 
drupeds chat live upon the Earth ; Fowls, which are 
the Birds that fly in the Air; Jquaticks> that are 
Fifh; and Amphibious Creatures, fuch as Frogs, Tor- 
toifes, (ffc. that live upon Land and Water. 

We may fay in general, that Terreftrial Animals 
nourifb more then ail the reft, and afford a more 

foKd 
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folid and fubftantial Food, that docs not wafte as 
fbon as that of other Animals. As for Fowls, 
they art for the moft Part more agreeable and dilici* 
ous than Terreftrial Animals, and alio eafier of Di- 
geftion. Laftly, Fifh of all other are moft eafiljr 
digefted, moft moift and cold, but they are not fo 
nourishing, and more liable to corrupt than the reft. 
Some Phyflcians prefcribe them to Perfons in Fevers, 
for their Diet, becaufe they are eafily diftributed in- 
to the Parts, without cauftng grand Motions in the 
Blood, as other Animals do, which abound more 
With Sulphur and volatile Salts. As for amphibious 
Animals, as they participate both of terreftrial and 
4ratry Qualities, we (hall fay nothing particular! y 
Concerning them. 

' Again, as all thefe Animals have different Parts 
that do not nourifh alike, and alfo produce fome- 
times different Effe&s ; I think it proper to fay 
Something in this Place concerning them. 

The firft Part of Animals that falls under our 
Confideration, is this mufculous Flefh, which is of 
all other the moft nourifhing, that which produces 
the beft Juice, and that laftly which is moft in Ufe : 
It makes the greateft Part of the Animal. This 
Flefh varies confiderably, according \,o the Age of 
the Animal. The Place where he lives, the Food 
'tis neurifhed with, the Kind or Sex, according as 
it has been gelded or not, if a Male ; and laftly, ac- 
cording to the Way it has been prepared to be eat. 
Very young Animals, and fuch as fuck, have 
ufuaily tender, foft, moift, vifcous Flefh, full of 
Tup&fiuous Humidity. In the mean time, they are 
eafyof Digeftion, and keep the Body open. The 
Flefh of Animals that are of more advanced Years, 
is more firm, and produces better Nourishment ; 
c • ** I but 



17° df TP^ds prepared of Animals. 

but that of old Animals, fuch.as draw near their 
End, ufually grows dry, hard, and not eafy of IK- 
geftion. But here we are to make an Exception in 
Favour of Fifli ; which for the moft Part grow 
more agreeable to the Tafte, the older they are ; 
tho' there are others alfo that are not good but while 
they are young. The. Difference that k between 
the Flefh of Animals, in refpect to the Places where 
they live, is confiderable ; for it has often a different 
Tafte and Quality, from the Difference of the reC* 
peftive Countries. That of Animals which live in 
moid and marfhy Places, produce many grols Hu- 
mours. . On the contrary, that of Animals wfa^ 
live upon Mountains, that are iij continual Motion, 
and breathe in a free and ferene Air, is wholefome, 
eafy of Digeftion, and yields a Juice that is nourilh- 
ing, and agreeable to the Tafte. 

The Food which Animals live upon, caufes alfo 
a great Difference in their Flefh. Li a Word, what 
Difference of Tafte is there between the Flefh of 
Rabbets fed in Houies, with Cabbage-Leaves, fcf ?. 
and thofe that live in Warrens, and feed upon ftrong 
and fweet-frhelling Herbs ? How does the Fleft of 
Donjeftick Hogs, that feed upon all Kinds of Nafti- 
nefs, differ from that of the Wild-hog or Boar that 
lives upon Acorns, and other Aliments they find in 
the Woods ? It is faid, that thofe who live towards 
the Northern Ocean, having no Grafs in their 
Country, feed their Oxen and Cows with Fifh \ 
and that the Flefh of thofe Animals, as well as the, 
Mflk of the Cows, taftes altogether fifty. 

As for what concerns the Sex or Kinds, as the 
Male are of a hotter Temper than the Female, 
Jieir Flefh is alfo drier, Ids endu'd with'fuperfluous 
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JMoiftjures, and properer to give good NouriuV 
.ment. 

§ . The Flefh of thofe Animals which haye been 
.gelt, efpecially when young,, is more tender, plea- 
fant to the Tafte, more nourifhing, and eafier of 
Digeftion, than that of Animals which have not 
.been gelded ;theReafonof which is, that thefelaft 
/recently fuftain a confiderable Lois of the more 
fpirituous and balfamic Principles in the Mais of 
Blood,* by the Parts of Generation ; whereas thefe 
fame Principles are retained by the other, and con- 
sequently, ferve to make their Flefh more juicy, 
and not of fo ftrong and unpleafant a Tafte as 
the other \ this appears plainly to be true in Oxen* 
Sheep) and Teveral' other Animals that have been 
gelded. 

Laftly, as our Stomachs could rfever endure the 
raw Flefh of Animals, they boil, roaft, or fry it, 
in order to the eafier Digeftion : They alfo feafon it 
feveral different Ways, which improves, and con- 
fiderably alters the Tafte of it, boil'd Victuals be- 
ing moiftcr tljan that drefs'd otherwife, agrees belt 
with thofe that are of a dry and bilious Confti tuition, 
and that are inclined to be coftive. Fried and Roaft* 
ed Meat on the contrary, is more fuitable to thofe 
of a phlegmatic Temper, to fuch as abound with 
fuperftuous Moifture, to thofe that are' Tubje£l to 
Rheums, and Diftempers of that Kind, 

Having now examined the mufculous Part, we 
pirocced to the others that are often us'd for 
Food, and of which many Things ought to be con- 
iider'd. 

The Liver in Latin is called, Jecur y quod juxta 
cordis vires potejiatem fuam exerceat ; becaufe it 
a&s its Part near the Heart. It is a Bowel appointed 
for the purifying of the Mafs of Blood, by freeing 
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it from the bilious Humours it contains. It is com* 
monly of a cpmpaft Subftance, clofe in its Parts, 
hard of Digeftion, and apt to caufe Obftru&ions* 
However, it differs very much, according jto . the 
Species of the Animal, according to the Fpod it 
eats, and the different Quantity of thofe fym$ 
Foods* Thofe Animals that are in the Prime of 
their Age, and have been nourifhed and fatted with 
good Aliments wherewith they have beenfervedip 
great Plenty, have a tender, juicy and wcU -tafttd 
Xiver. For Example, the fat .Livers of. Hens, 
Chickens, Capons, Geefe, and even of young- Pigl, 
that for fome Time before they have been kiHed, 
have been fed with Meal, Milk, dried Figs, Beans, 
and the like Things, are efleem'd to be Dainties ; 
they likewife efteem the Liver of a Calf very much, 
but thofe of other Animals that are more grown up 
are not good Food. 

The Spleen is a part of the Body that alwayspro- 
duces grofc, thick and melancholy Juice, and is not 
eaiyof Digeftion. 

s The Kidneys in Latin, Rena y are fo called, 
£iro t« fKHv, afiuendo % to run, becauie the ferous 
Part of the Blood filtrates, and continually runs 
there. < Thefe are a folid and cpmpaft Subftance, 
that makes them hard of Digeftion, and apt to 
caufe Obftruftions. In the mean Time there are 
fome young Animals, whofe Kidneys are tender, 
and well tafted enough ; as -thofe of Lamb, Vealy 
Pig, and the like. * ' , 

The Heartin Latin is called, *Gor, a atrrmdo\ to 
run, becaufe 'tis in continual Motion ; or elfe from 
die Greek y xfana, becaufe 'tis the principal Past of 
the Entrails > Inihort, we .may fay, that the Heart 
is the firft that has Life, and the laft that dies.; It's 
« Mufdeof a very folid and compaft Subftance, and 
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dSdlriisquently a little bard to be digefted : However, ' 

when *t» well boiFd, it affords good Nourishment, 

•fcWd pro^ncef good Juices enough. 

• Tbi Lungs in Latin are called, Pubno 9 and in 

Greek, irvtu/Aov, ckei r$ irvtvfAXTo; a fpiritu t bc^ 

-tiaufe the Lungs, in the two alternative Motions of 

Ureathmg,: receives in the Air, and throws it out a- 

gain, almoft like a Pair of Bellows ; and this is alfo 

tto* Reafen why fome Philosophers call the Lungs, 

ctrttis jiabeHutH) & vmtilabrum y or the Bellows of the 

Heart. - It is of a foft, moifr, juicy, and light Sub- 

, fiance, eafy of Digeftion, and nourishing enough: 

Inftiort, it may pafs for good Food. 

TheGlands are almoft all tender, apt to crumble, 
pkafant to the Tafte, having a good Juice, nourish- 
ing* and eafy of Digeftion, ' efpecially when the A- 
nimal is in good Cafe, and has been well fed. 

The Tefticles are in Latin called TeJ!es y becaufe 
they are the irreproachable Witnefles of Virility-and 
Fruitfuinefs : Thefe Parts of old Animals have k 
ftrong and unpleafant Tafte ; but the Tefticles of 
young ones are delicate Food, and produce good 
Juices. 

, The. Tongue* Lingua, Is fo called, a Ungendo 

cib$ r becaufe it licks the Food, is a Part excelling 

all the reft, for the Excellency of its Tafte. It 

produces good Juices. The Tongues of Lambs-, 

Hogs. zx\& . Shetpy are eafy of Digeftion : Neat's 

Tongue is a fomewhat grofler Aliment, but it taftes 

very well, and is very nourifhing. 

«*- The Feet, and other remote Parts, that are a!l 

' made up of Membranes, Ligaments, Tendons, 

« ./Veins,. Arteries and Griftles, produce a vifcous, 

glutinous Juice, and are cooling and moift'ning: 

Thefe Parts .are naturally hard of Digeftion, 

and therefore they ufe none of them for 
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Food, but fuch as belong to young Animals, and if 
poflible, thofe that ftill fuck, 

•The Brains, Marrow, and Fat arc an infipid 
Stbftance, hard of Digeftion, proper to produce a 
grofs and thick Juice, to excite Reaching*, and 
Icflen the Stomach. 

Who will believe that Horns are us'd for Food * 
Yet thofe ' of Deer, newly calved, and* fo being 
tender and foft, are very nourrihing, and delicate 
Food : They alfo make a Jelly of Stag** Horns, 
that is of good Ufe, as we fhall note- hereafter* 

They have alfo of late Times found 6ut a Way 
to make Bones ferve for Food : They put tbem into 
a Machine invented by Monfieur Papin, and dif- 
folving them there, they are reduc'd to a Kind of 
Broth or Jelly, that is very nourifliing. 

The Stomach and Entrails of Animals are of a 
Membranous Subftance, and like other Membranes 
are alfo hard, vifcous, glutinous, not eafy of Di- 
geftion, and apt to caufe Obftru&ions. 

The Blood of^ Animals is fometimes us'd 5 but 
let it be dreft which way you vr ilr (for '-fis not us'd 
alone, and 'tis that Blood alfo that ^procee^s from the 
Veins and Arteries) it's always hard of Digeftion, 
eafdy coagulates, and produces a Quantity of* groft 
Humours. It is faid that Bull's Blood* newly taken 
from him and prefenthr boilM is porfonous, and that 
Themtftocles loft his Lire by it. 

The Blood mdft us'd by us, is that of Hogs, of 
which Puddings are made. Hart's Blood is alfo very 
good. Farther they ufe that of feveral other 
Animals in Phyfick rather than for Food, according 
to Diofcorides, 1. 2. cap. 71. 

The Ufe of Animals for Food varies according tx> 
the People and Country : In fhort, this we are lure 
of, that* we have fome here that can neither eat of 

' then* 
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them but in prefling Neceffity, becaufe we have got 
a ftrong Averfion for them, tho'.we know not why* 
In the mean Time thefefame Animals are earneftly 
fought after io feveral Places j Again, there are fcve- 
xal others which we.make no Ufe of here* becaufe 
not to bp had \ they eat them with Delight in thofe 
Elaces where they breed; We (hall fey fomewhat of 
this hereafter* 
. The Poles, Germans, and Englijh % whofe Coun- 
tries afford good Failure, breed all Sorts of Herds 
of Cattle-; however, they value Beef, and Swine's 
Fleih before any other. The Italians and Sicilians 
are not fo much given to eat Fleih ; and for the 
Spaniards, they are ustf to eat but little Meat, the 
Reafon of which perhaps may be, . jthgt their Coun-. 
try is barren, and that they will not take the Pains 
to make it fertile by Cultivation* 

The French* whofe Country abounds in Necefia* 
ries, alfo make ufe of feveral Sorts of Animals, which 
they prepare and dreis in fo delicate a Manner, and 
with fo fine and agreeable a Tafte, that it rnay be 
laid, they have refia'd Cookery, and do therein* as 
they fancy they do in every Thing clfe, excel all 
Nations* 

There are feveral of the Northern People whpi 
feed upon the Fleih of Bears y Wolves ', and Foxes; 
jfolwfon alfo fays, there is a certain Animal in tht 
▼aft Forefts of the Northern Countries, which i» 
£,atin it called. Tarmdus y that goes commonly in 
Herds,, and fometimes in fuch great Numbers as is 
hardly credible. The Native* catch thjs Animal, 
tame, it, and then ride upon it as we do upon Hdrfes, 
becaufe it is fwift ; they alfo eat the Fleih of it, 
tphjch is very dainty, and agreeable to, the Stomach j. 
md they drinJuts Milk. 
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The Turks cat Mutton and Goats Flefli with * 
good Relifti, and boil them with Rice, which they 
mix widi Cardantum. 

The modern Tartars, who hatre loch ffrong ah<f 
great Stomachs as the reft of their Bodies are, eat 
Horfe-jUjh half raw : They drink fhe Hood, as 
well as the Milk, of the Animal, of which the£ 
make Chcefe, according to John/Ion's Account of 
Horfes, cap. 1. p. 8. 

The Arabs make a rare Difh Of the Ffefli and 
Milk of a Camel. 

Galen *ffure us, that antiently the Porters a- 
mong the Egyptians fed upon the Flefli of AJfes and 
Gmufr, in order perhaps to attain to the Strength 
and Patience of thefe.Animals. 

Moft Nations abhor Dogs Fleih ; and none will 
cat it, unlefe in great Neceflity j however fome pre- 1 
tend, that the People Of Senega, and the Natives of. 
Guiney, do much ufe it. Galen alfo mentions 
. fome Nations that eat of it, after they had caufed 
the Animal to be firft gelded. The Chinefe fatten 
them weD, carry them as we do Flocks of Sheep t<J 
Market, and fell them. 

Scaliger, and fome other Authors tell us, that 
Mots are much valued in fome Places for their good 
Tafte; and they alfo fay, that they are in the Ea-* 
ftern Countries more delicious and agreeable than 
our Poultry. 

There is in the Defarts of Africa, in feveral Parts 
of Afia, and in the Kingdom of Bengal, a lafgd 
four* footed Animal called a Rhinoceros y becaufe he 
has a Horn grows upon his Nofe, which is no final! 
Defence to him againft external Irijurtes 5 howeter^ 
they do catch him, and eat his Flefli. % 

There are in Africa a great many Monfters, and 
feveral Kinds of Animals, not known to the reft of 
tfie World, which arc ataifeft all us'd" by them fo*' 
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Food j the Inhabitants of thefe Parts, make n» 
fcruple of eating Panthers, Crocodiles, Lions, Ele* 
f bants, Serpents, and Apes j many alfo amongft them 
feed upon human Flefh, which they efteem £} 
much, that they willingly lift themfelvesfor Soldiers, 
and defire no other Reward for their Trouble, than 
the Liberty to eat the Men they have taken or 
flain. 

Theie were ,alfo in America formerly a great 
many Man-eaters, who all the Year round, in their 
fmall Canoes, went out to Sea, in order to feize 
People to eat them ; but this Sort of abominable 
Cruelty they have laid afide, fincc the Europeans 
have fettled amongft them ; however, ■ there are 
fome ftill who follow this Cuftom ; from all which 
k follows, there is no Sort of Animals but ferves 
for Food in fome Place or other. Several pretend* 
that the Cuftom of eating Animals did not come 
up till after the Deluge, and that they were before 
that content to feed upon Vegetables ; and this they 
would prove from Gene/is the Firft, that G O 6 
before the Flood, prefcrib'd the Food which Men 
fhould eat, and that there is no Mention made 
therein of the Flefh of Animals. Moreover, they 
cite divers Fathers, Hiftorians, Poets, Phyficsans* 
Philosophers,- and others, who are of this Qpi* 
toion. • 

- See what Lucutim fays upon this Subject, Lik 
5. de. rer. nat* 

£hne Sol atque imbm dederant, quod terra areata 
Sponte-fua, fat is idphcabat peftora donunu 
Glandtferas inter curahant petlora querent. 

And OwWTpeaking of the fame Time, in the Firft 
Book of his Metamorphofis : 

l £ ****^—iifwsusttj 



1 7% Of J&od* prepared of Animals ± 

*r*—hwwitv$ y rafiroque intatfa, necullh 
Saucia. vomiribus per ft dabat omnia tcUusj 
Contentique cibts mlk cogmte creatis y 
Arbuteos fortus 9 montanaquifragalegebant f 
Comaque, & in dun's hasrentia mora rubetis* 
JSt. qum decider ant pattda J wis arbor e gland?** 

And in Lib. 15* of bis Metamorphofis : 

At Vitus ilk drtas, cut fecims auna mmm$ 
TFvrtibtis ar bonis, & humus quas educat h*rbis t 
Fortitnatafwt 5 . nee poliuit ora r cruore : 
Tunc & aves tut* movire per aera ptnnas^ 
£t lipus hnpavidus mtdiis erravit in arvis, 
Jfocjua crudditas pifcem fufpenderat homo* 

Others on the contrary pretend, that the Flefl* of 
Animal was. eat before the Deluge ; and to prov* 
their Opinion they produce feveral Reafcns arid 
Authorities, which I fhall here pafe over in Silence, 
and enter upon another Matter. 

There are fome who take.upon them tofhew, 
that the Foods we have from Animals axe; hurtfuj 
and prejudicial to our Health; that they were not 
jpade by the God of Nature for the Ufe we put. 
them to ; and laftly, that it is, we may . lay, in 
Spite of Nature itfelf that we do ufe them. A r 
mong the many Proofs they bring to confirm.th^if . 
Opinion, I fhall only mention two in this Place* 
The firft is drawn from the Structure of the, Parts^ . 
of our Body ; each Animal, fay they, has Mem* < 
ber» and natural Instruments, that are proper to 
feizc the Prey, which is neceffary for its Subfift? 
ance: For Example, thofe Animals that feed up-, 
on Flefli, and which, as they pretend, are the only 
ones to whom, the Ufe of Flefh is proper, Jhave 
ufually a large Mouth, {harp and piercing Nails, 
Itawg Teeth, and a good Stomach, fit to digeft 
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taw, and the moft folid, Food ; whereas Mankind, 
?n the contrary, have but a fmall Mouth, foft and 
upeak Teeth, a. tender Tongue, and a Stomach that 
is: not proper for .digeftioh. of raw Meats, fmce it 
cannot well digeft thofe that are boH'd. 

They add in the. fecond Place, that befides that* 
tfce Fielh of Animals do, bj( the exceffive Fermenta- 
tions th?y caufe in. bur Bodies, corrupt our Hu- 
ipours, £nd occafion. divers Difeafes: They further, 
obferve,. that thpfe who feed upon grofs Flefh ta "7 
Excefs, fuch as •• is that of moft Quadrupeds, they, 
become grofs, ftupid, and as a Man may fay, ac« 
quire a Refemblance of Temper and Inclination 
with thofe Animak whofe. Flefh they feed upon*, * 
And this was theReafon that in antient Times there 
Were fome People who would not eat the Flefh of 
any Animals, butfuch as were ftrong and couragious* 
in-order to acquire the noble Qualities of thofe Ani- 
mals for themielves ; we likewife fee, that thofe 
who live upon Goat's Milk, are ufually mpre. lively^ 
a&ive, and nimble than others: GaUn fays, upon 
this Occafion, LiL 3.*^* the Nqturt of Foods* that 
thofe who livt upon the Flefh of AJfes or Camels * 
sire ufually heavy, and dull of Understanding. 

But in Anfwer to thefe Objections, it is faid in, 
the firft place, that Man, inftead of thofe Arms and 
Inftruments. which carnivorous Animals have, hath 
Induftry and Reafon, which are preferable to all : 
And in the next Place, if Difeafes. do proceed fronx 
$e immoderate Ufe of the. Flefh of Animals, h*s 
the Fault of thofe that take it to Excefs ; And laft- . 
ly, that as for Plants, the^e are many of them that 
prove certain Poifbn if eaten, and that 'tis hot cer- 
tain, that the Flefh. of any Animal, when eaten* 

b» tbe fame EScSu . 
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t As far myfelf, I am ,of f Opinions without pi^ 

. . tering iato all t^efe Difcuffions, which I tjajjut t& 
be of little life* it may be faid, thatthe Ufeof the 
Flefh of Animals* may be convenient, provided it 
be in Moderation, in as much as this' affords good 
Nourifhment ; however, it may be, if it had nevej 
been ufed, and that Men had been content to feecf 
upon a certain Number of Plants, only, it wqulcf 
have been never the WQrfe for them : But it's, no 1 
longer a Queftion to be difputed, and if it be an. A* 
bufe', it has fo long obtained, by Cuftom in the 
World, that it is become rieceflary. 

There were antieritly a great many Phifofpphers, 
who from* a great many chimerical Ideas* form'd* 

- by them, thought it a great Crime to eat the Fiefk 
of Animals. Pythagoras was the firft that undertook 
to defend their Lives. . Every Body knows that this 
Philofopher fancied, that after the Death of one 
Animal, his Sbul pafled into the Body of another of 
the like or different Nature $ and from this Princi- 
ple, he looked upon thofe to be infamous Ferfons. 
who endeavour'd to prolong their own Lives by the 
Death of others. Empedpc&s f Porphyry* and Plu- 

;.tarcb >K were almoft of the feme Opinion: Nay» • 
there are feveral Se£h in the Eaft fo fcrupulou; in 
following the Opinion of the Trarfmigration of 
Souls, that they durft not fo much as kill a JFUa f or 
the moil defpicable Animal; and when they fee 
any ChrifUan go about it, th^y readily prefent them- 
fclves, and offer Money to redeem die Life of |hat 

, Animal, which afterwards they, fet ,at Liberty. 

As the ridiculQufnefs . of this Opinion, and the 
Cojifequences thereof are very manifeft, we flball 
dwell no farther thereupon, in as much as that there 

: is no Chriftian Philofopher fo much a Fool, at to 
give the leaft Heed to fuch extravagant Opinions : 

Indeed, 
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Indeed, there are feme religious Orders in th** 
<3rar<&, who will not eat any Flefh ; but this they 
3o,' or pretend to, do, put of a Principle of Morti- 
fication, and not with any Regard to the Errors of 
the Pythagoreans. 

There are fevcfraf People, who' out of fuperfti- 
tlous Confiderations, dare not eat fome Animal : 
For Example, they do ih fome Part of the Indies 
give divine Honours to the Ox 9 infomuch that it is, 
'according to their Principles, at leaft, as great a 
Crime to knock down ah Ox, as to kill a Man. ' 

Plutarch fays, that Sheep were anciently held ih 
great Veneration by the Egyptians ; and that the 

- Athenians had fo much Refpe& for tftofe Animals, 
that they judicially proceeded againft thofe who flew 
a Ram. 

The 'Egyptians aHb efteemcd Goats very much, 
and durft not eat their Flefh, according to the fol- 
lowing lines of Juvenal : 

■ ■ . ■ Nefas illic fatum jugular* capella ; 
t Carntbui humanis vefci licet. -— ~ 

If it be lawful for us to mix facred Things with 
prophine, we fhould alfo fay in this Place, that the 
Law of* Mofes forbid the Jews to eat of fome 
Sort of unclean Animals, and fuch that were na? 
turally fat and heavy, left their Flefh being hard of 
• ; Digeftion, fhould make them lazy and idle, and 
' divert their Minds from, the Worfhip of GOD; 

- and this was the Reafon that* the Jews durft not eat 
the Fat of Oxen, nor as much as touch Swine's 
Flefh: They were likewife pofitively forbid to ufe 
the Blood of Fowls and four-footed Beafh: But 
enough of this Matter. Let us now- more parti- 
cularly enquire into the Foods that Animals do af- 
ford us, 
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C H A P. L 
Of VEAL. 

YOU are to cbufe fuch a QAf as is young* 
that has not left off fucking, and oom<$ 
from a fat and well-fed Cow. Veal % I mean 
the Flefh of all the Parts of a Calf is much ufed in 
Foods* It ought to be white, juicy, tender, plump, 
and well*tafted. Normandy in Francs has the heft' 
Veal in that Country, and they call it River-Veal * 
and Ejfcx in England is the moft noted Country 
for it. 

Veal is nourHhing, moift'nmg, and cooling ; k 
mollifies and' opens the Body. The Head and Lungs 
of a Calf are pe&oral, good to qualify the (harp 
Humours of the Breaft and Throat, and for the 
Phthifick. Calves-feet are alfo pe&oral, their Syb- 
fiance is glutinous, qualifying, and moift'ning : They 
are boiled in Broths, to moderate the Lofs of 
Blood, Women's Terms, Piles, and Spitting of 
Blood. Calves-liver has that in common with other 
Livers, that it binds and produces grofs Humours, 

Veal, and the other Parts of a Calf being endued 
with a Juice that is temperate enough, produces no 
ill Effe£fe ; bur! they are not good for thofe who 
have a Loofenefs, caufcd by the flacking of the Fi« 
bres, for they will increafe this Diforder. 
-/^/contains much Oil, Phlegm, and volatile Salt* 

It agreesrat all times, with any Age or Conftitu- 
tion ; but it is better for weak and tender People* 
and fuch as live a fedentary Life, than for thofe that 
are ftrong, m robuft, and accuftom'd to conftant Ex- 
ercife, who require more folid Food, and that does 

**ot fo foon confume as Yeah R *• 
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Remarks. 



A Calf is the Youn* of^a &w, or a four-footed Ani« 
mal well known. We nave faid it mould be chofen when 
very young, and while ,it fucks, becaufe then its Fiefh, 
and the other Parts, are tender, dainty, and eafy of Di* 
gefHon ; whereas thefe fame Parts will afterwards be* 
come drier, harder, andconfequently hot fo eafy of Dt-' 
geftion. Bruyerinus fays, the Roma/n and Italians left 
their Calves to fuck fix Months, and fometimes even a 
ythDte Year; and that during that Time, they took Care 
they fhould eat no Grafs, as being perfuaded their Flefh 
would thereby be more dainty, healthy, and better tatt- 
ed : In fhort, 4» thefe Animals are naturally of a dry 
Conftitution, the younger they are, better fed with 
moift Foods, fuch' as Milk is, the more good Effects 
their Flefh fhould produce, becaufe it is in a better Tem- 
per. 

Auemet commends Veal to fuch a Picch, that he fcru- 
ples not to.prefcr^it before.Fowk* Avian pretends, it 
is very whqlcfome, and that it product good Juices* 
Laflly, GaUn fays, that roafied Veal is eafy of DigeiUon ft 
and very nourifhing. It is eat roatted or boiled, and or- 
dered many other Ways : They alfo make Veal piu V 
which are very good. 

Veal is nourifhing, cooling, and moi^ning, becaufe it 
contains an oily, vifcous, and balfamic Juice, that is fie 
to unite with the (olid Parts, to embarals the (harp Hu- 
mours, and to moderate thejr Fury and Impetuoiity : 
This Veal loofens the Body, by making the Humours 
contained in the VefTels more fluid, and the PafTagcs 
more free and open. The good Effedts of the Head 
and Feet of a Calf, proceed from the vifcous Juice, con. 
tain'd in a large Quantity therein. As for a Calf's Li- 
ver, as it coniifts of a cornpacl and earthy Subftance, as 
well as thofe of other Animals, it is not ftrange it fhould 
make the Humours grofs, and bind the Body. They 
make ufe of the Fat or Suet of Veal, and cfpecially that 
about the Kjdneys, in Pomatums : This, as well as the 
Marrow of the finmtl, is of adiffolving Nature. 
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Tht -Runntt, which is made ofe of to curdle MHk, ' 
and it in Latin called Coagulum, is nothing but a cheefy 
Matter, that is found in the lower Part of a young* 
Calf'* Stomach. It is a Kind of cord W Milk, wb£h 
contains much volatile Salt, and ferves inftead of Lea* . 
ven, for digefting the Aliments wherewith the Calf. ti- 
ki. * 

A Calf in" Latin is called Vitnluu a viridi *tate y be-' 
caufe of its Youth , or a vitulando, id tft } lafci<vitndo % % 
to be wanton ; becaufe it runs about, and grow* wan- 
%qn, like moft other young Animals. 
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chap. n. 

V 

Of Oxen, 

THERE are two general Sorts of Oxen, vjg* 
tame and wild ones ; the lafl of which is fub- 
divided into feveral other Species, which all of 
them ferve for Food in foreign Countries. The 
Beef that you chufe fhbuld be as young as may be, 
fat, tender, and fed with good Food, 

Beef is very nourishing, and is a Food that is 
not eafily Separated and diflblved, and is a little 
binding. 

Galen, m his third Book of the Nature of Foods, 
difapprov es of die Ufe thereof ; bftcaufe, he taps, 
it is hard of Digeftion, produces grbfs Humours, and 
melancholy Affe&ions j for all that, we do not find, 
in fhek Countries where it is Co much ufed, it has 
fuch ill EfFe£b 5 "but that moft People* who always * t % 
feed upon nothing but Beef, are ftrong, vigorous, . 
and hale: Indeed, old Beef may. produce the aUEfr, 
fedfo which Galen mentkmsw; but wdoen it. ia young, . 
it is good Food/ Again, Galen might perhapsteve 
Reafon to fay what he tfi8 abdufc Btefi in Reference 
to'tfae Place where he iiv'tf; • la a Wordy it& ***> 

alike 
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alike every- where, but very mach varies* both as 
to Goodnefs and Tafte, according to the Countries r 
arid Paftures your Cattle feed upon, . /; 

Beefy in all the Parts of it, contains much OiI r • 
.volatile Salt and Earth. 

Beefy and the other edible-Parts of an Ox, agree 
at all times, with young bilious People, with thofc 
th*f have a good Stomach, and are pretty much 
ttfed to Exercue or Labour. 
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Remarks. 



* 

When a Calf is grown up, and has attained its fall 
Strength, it is then a Bull} but if Care be taken to have 
the fame gelded before that Time, it becomes an Ox; 
fo that the Ox differs no otherwife from the Bull, Caving, 
that being gelded, it grows larger and fatter, but not id 
ftrong and fierce, and much eauer to be tamed. 
. A Cnv t as every Body knows, is the Female $ and the 
Flefhof this, as well as of a BuU % is not fo wholefome, 
nor fa pleafant to the Tafte as that of ah Ox; and 
therefore it is not fo much ufed for Food. . » . 

Pliny lays, that Cows do not live above fifteen 
Years ; and that Oxen and Bulls will laft 'till Twenty * 
and that they are new fo ftrong, as at the Age of five 
Years.. _. 

Thefe Animals differ confiderably in Refpe& to Big- 
nefs,. Variety of Horns, the different Formation of fome 
Paftotrf their todies* the Place from whence they comqf 
and feveral other Circumftances, too long to be inferted 
here. , 

Alvarexius aflures us r That there are feme Countries 
where the Cows are exceeding white, and have no Horns, 
but long and hanging Ears. Thefe Cows, he fays, are 
alio as large as Camels. The Caws are fo (mail in A- 
• /rtra, that they fcarce attain to the Bignefs of oar Cakm* , 
but at the fame Time they are vtry ftrtng and hardy. 

Ariftotle obferves, That the Oxen of Egypt are larger 
than thofe of Greece: Every Bqdy kno^s they are. big* 
ger in England than in France ; and that their Flefh is 

betten ,: 
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better. There are wild Cattle tn Scotland, exceeding 
white, and have much Hair on their Necks. Their 
Cattle are fierce* and abhor Mankind to that Degree, 
that let them bat touch or feel a Plant never fo little, 
they dare not come near it for feveral Days. 

Some will have it, that there are Convs in Arabia* 
whofe Horns are like thofe of Deer i and that there arfe 
others aifo in the fame Country, that have bnt one Horn 
an their Foreheads. 

The Beef* in North America are crooked $ and it v 
faid, that in the Country of Bengal they are almoft as 
big as Elephants* 

Beaf is a Food that does not eaQly wafte, becanfe it 
contains a grofs Juice, which- being once condenfed in 
the Vcficles of the Fibres, flicks fo fad there, that it is 
Hot eafily feparated thcre-from: It h alfo upon: the Ac- 
count of this earthy Juice-that Beef is binding. 

There are many Parts belonging to an Ox that is ufed 
in Phyfic, at the Gall, Horns, Tallow, Marrow* 
ttfe. 

Ox in Latin is B0S4 and in Greek, /£*£, axl rZ* ffpt»i 
H&ocMtif, becaufe, it feed* Men with its Labour and 
flelhtoo. 

. A Bail in Latin is Tauru^ fuafi. ra**ypH t ami rut runty 
<cuf Sfa*, a caudm exUnfiont^ from the Length of its Tailt 
. A Caw with Ca/fia Latin re called ford*, a fir$ndo M 
%o carry, according to this Line of Ovid, 

Fordafcrens bos eft, /areundajue di8a ferendo\ 






C H A P. 

Of H O G 5. 

THERE are two Sorts of Hogs, viz. the >wil4 
and 1 tame Hogs y we (hall fpeafc of' tto-laft 
here, and of the other in the next Chafer. You 
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Ttfe to chufe the Flcfh, and other Parts of an Hdg% 
tjiat is neither too old nor too young ; but fuch as 
is large, fat, tender, and laftly, that has been 
well fed, as with Acorns, Maft, Beans, Tar* 

nips, fcfo 

AH the Parts of an Hog is nourifhing enough, 
apd affords Meat that does not eafily wafte, and 
fiich as makes the Body a little laxative. 

PorJt is hsjrd of Digeftion, produces many dull, 
vifcous* and grofs Humours, and is look'd upon to. 
be bad for gouty Perfons. 

It contains much Oil, volatile Salt, and Phlegm. 
. It agrees chiefly in cold Weather, with young 
People of a hot and bilious Constitution, with thofc 
ti)#1we a good Stomach, and ufed to Labour and 
Exercife; but for old, weak, tender, and idle Per* 
&B8t it is not good for them. 

Remarks, 

Every Body knows, . that an Hog is a nafly, filthy 
Creature, that delights in Mire and Ordnre ; but its 
Flefli, as well as its other Parts, have a good Tafte, and 
are much ufed for Food. 

When a Hog is about a Year old, they geld him, and 
then he is in Latin, called Mai alts. He -then grows fat* 
tcr # the Fleih more juicy, and better tatted than be^ 
fore. ." 

A Sow in Latin is called Pore a or Seropha, and not ft* 
much ufed for Food as the Hog ; becaufe the Flelh of it 
does not tafte fo well. 

As for a Pig 9 in Latin called P or alius , n great many 
People make a delicate JDifh of it roafted ; fome fluff 
him with Herbs or Onions. That Pig, which is neither 
too young nor too old, is mod healthful ; and the Reafoa 
is, that as this Animal is of a moift Nature, this over-** 
bounding Humidity is to be found more plentifully in him; 
wjuje young, than when loxnewhat older, when the Fer- 
mutation of the Blood, that is tnen in its full Vigour, 



\it Of Foods prepared of Animals. 

diffipates and expels the dull and vifcons Humours oat *f 
the Body ; neither muil yon chafe a Fig that is too old i 
bccaufe the Fermentation of its Blood and Humours, 
paying afterwards taken away the moil fpirituous 4nd 
exalted Principles, its folid Parts are no more animated 
as before,, bat become weak, hard of Dtgeftion, and 
not fo proper to produce good Effects. 

A Hog is a greedy Animal, that makes Wafte where* 
ever it comes, and yields no Profit, bat when iris kill'd i 
bat then you have its Flem, FatorGreafe, its Puddingy 
Guts, and other Parts, which are almoft all vied: Thia 
Animal, not without Reafon,. is compared tothofo Mi* 
fen, who think of nothing bat to heap up Wealth con* 
tinually at the Charge of others, and do no Good 'till 
they are dead, when they are forced to leave that to fe- 
ihers, which they could not carry along with them. 

A Bog is fubject to the Mealies, Leprofy, &c. be* 
caufe it is full of grofs Humours that have but little M#* 
tion, and fuch as are like to produce thefc and the lite 
Difeafes. 

Fork, I mean the Flcft and.othea Parts of the Hog* 
are nourifhing enough, and afford a Food that does not 
ea£ly wafte j bccaufe it contains oily* hal&mic, and jrif- 
cous Principles, which eafily flick to the Fibres of the 
Parts, and there flick in fuch a Manner, that -they are 
not eafily fepara ted therefrom. Fork is alio loofening; 
tecaufe the oily and. phlegmatic Principles with which 
it abounds, loofen'the Fibres of the Stomach and En- 
trails,, and dilate the grofs Humours contained in thofe 
Parts. 

Galen pretends to tell us, .that Pork isjiot only {let- 
ter tailed than the Flefh of other Animals, but alfo 
that it is more whoTefome: He likewife adds, thai it is 
.much like onto human Flefti, which he proves in his 
third Book and fecond Chapter of the Nature of Foods* 
by relating a Story of certain Perfons, whom he made 
to eat Man's Flefh inftead of Pork, without their being 
able, either by their Tafte or Smell, todifcern the Cheat 
put upon them. Laftly, he aflures us, that Pork, .when 
well digefted in the Stomach, affords more Nounfhment 
than any other Food ; and upon this Occauon he fays, 
that the Athletes t or young People that pra&is'd Wreft- 

ling, 
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ling, and fuch as were inur'd to Labour, were never fo 
JUoiig and vigorous, as when they fed upon Pork ; and 
that when thole People, who were ufed to this Food* 
aid but only one JDay live upon the Flefh of another A- 
mimal, and fUll continued the fameExercifes, they found 
themfelves weaker the next, and a°t fit to renew their 
Labours ; and finally, that When they continued feverii 
Days to difufe Perk, their. Strength fenfibly decay 'd, and 
they grew lean. 

. We readily agree with Galen, that Pork may be very 
nourHhipg and wholefome, for thofe who are ufed to 
Fatigue and hard Labour; becaufe it is durable Food; 
4*4 aotifo foon wafted : Bat we are far from believing, 
that JVy&in general is wholefome ; on the contrary, we 
are fatisfied, that kougbt to be ufed moderately. In (hart, 
theAVayof this Animal's living is fo lasy, idle, and 
unadHve, and the Ordure and Futh it continually feeds 
apon, (hew us plainly, that its Flelh is full of vifcoua 
ftctf grofs Juices, that is fit to produce Humours of the 
4ame Nature, to caufe Iadigeftions, and ievoral other 
Inconv4niencies. 

v As Pork is ufed for Pood in feveral Countries, there 
^re feme who do not eat it af all. We have already in 
another Place faid it was forbid the Jews: The Arabs m 
Mahometans, Moors, Tartars, and feveral others, ftill 
follow this Cuftom. 

Hog % s Greafe, or 'Leaf of Fat in his Belly, is ufed 2a 
Phyfic, in order to foften and diffolve. 

Old Baton melted produces good Effects upon Pock* 
.boles, and in cteanfing and clofine up of Wounds* 

Hog' j- Dung outwardly applied is good to jlop Bleed- 
ing at the Nofe, for theSquincy, and Scabs. 

Laftly, Hogs-Gall will make the Hair grow, cleanfes 
and tures Ukersin the Bars. 

* A Hor in Latin is Sis, from the € v$, Gr$ik § which al- 
M feaiflcs the fame Thing : They called it alfo Port*), 
W**fift*i*** $ becaufe k feeds upon Filth and impure 
^Tiling*/ : 

Finally, they called it formerly Thy/us, a Ov'w, to (a- 
fcrificc i btaiuft it is pretended, that a Hog was the fivft 
Btaft that w Jfc offered in Sacrifice. 
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C H A P. IV. 

» 

Vf tie Wild-Boar, 

YOU ought to chufe a lVHd-B$ar that is young, 
fat, well fed, and tender flefhed : He ought at* 
fo to be hunted, and well run. 

TVild-Ikar is very nourifliuig, arid is Food that 
doth not foon wafle, but yet eafier of Digeftion than 
jcommon'P$r£. 

It produces grofs Humours, apd is not good for 
idle and tender Perfons, 

AH the Parts of a Wild-Boar contain much vola- 
tile Salt and Oil. 

The Flefh of zWild-Boar is gboid chiefly in Win- 
ter, for young People of a hot and bilious Coriftitu- 
tion, for thofe that have a good Stomach, and that 
fatigue much. 

R-X MAR K'S. 

The Wild-Boar is fo called, becaufe it is of the fame 
Shape and fiignefs with the tame Hog, and that it lives 
in Woods. It is fiercer, more nimble, and rougher 
bridled than the other. It-is ufaally of a black, or dark 
ted Colour, though Paufanius fays, he had feen white 
ones. Pliny and other Authors allure us,- that there 
were no Wild-Boars in Candia, Jfrka, and the Indies ; 
And JEHan obferves, they had none. in Macedonia ; the 
Spaniards have found fpme in America, which were much 
fmaller, had afhorter Tail and their Feet made otjier- 
wife than thofe of our Wild- Boar \ and their Flefh was 
alfo more delicate, and eafier of Digeftion than oars ; 
and Taflly, there were thofe in fome Places that had a 
Pair of Horns on their Heads. 

Tht 
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The Wild-Boar in Latin is callM Verrtsfyhatints, and 
the Sww, Susfira, or Seropbafylveftris. Thefe Animals 
coaple in the Beginning of Winter, end ofually keep to- 
gether for thirty Days. The Soto pigs* in the Springs 
and for that End pitches open the mod fecret and inac- 
ceffible Place flic can find. WJien theWHd*Boar is about 
covering the Sow, his Bridles ftand Up prodigioufly, ho 
Jbams at the Mouth, and makes i fearful Noife with his 
Tufcs j he alfp at this Time rubs his Tefticles agtinft the 
Bodies of Trees, and that fometimes fo feverely, that 
they afterwards become itfelefs to him. ihmtr fays, 
that the Wild-Boars^ which in this Manner geld them- 
ftfres, are larger and fiercer than die others. 

%K is fsid, that when the Wild-Boar has continued (ome 
Time without puling, the Urine in the Bladder gathers 
to fuch a Quantity, and burdens him fo much, that he 
Cannot ran j ib thatff a Huntfnxan-at that Time comes up* 
on him, it is impoflible for him to fave his Life by Flight; 

Pliny fays, that Serviliu* Rullus was the firft of the 
Romans, who brought up Hunting of the Wild-Boar* 
However, we are rjere to obferve,' that the Flefh of all 
Wild-Boars is not alike good : ^Thofe that are penn'd up 
in Parks are not fo good Food as thofe that range abroad, 
and feed upon Roots, Swine- Bread, Corn, and all Sorri 
of Fruits they can meet with. 

The Wild- Boar is not of fo moid a Nature as the com* 
mon Hog 9 by Reafon of the Exercife and different Food 
it lives upon ; and for that Reafon its Fleih is not fo vif- 
cous, more agreeable to the Tade, and cafier of Dige* 
(lion : This Flefh is very nourifhing, becaufe it contains 
oily and balfamic Juices ; but it is proper only for thofe 
that are robuft, and fatigue much, becaufe that being 
very clofe and com pad in its Parts, it requires a ftrong 
Stomach to digeft it. Moreoyer, as Perfons who are u» 
fed to much Exercife lefe a great deal of their Subdance» 
they mud have grofs Food that (licks to their Parts, and 
is not fo eaiHy fpent. 

The Wild Boar, for his feefence, has two long, pretty 
thick, hard, flnrp -pointed, drong, and crooked Tuiks, 
and thefe grow on each Side of his Snout, and ate very 
dangerous. When the Bead is dead, they take thefe 
Tufks, and let Children fuck them, in order to make their 

Teeth 
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Teeth the more eafier to break out : They are aKb; 
when reduced to a fine Powder, ufed in Phytic; they 
provoke Sweating find Urine ; they confume and qualify 
the Sharpnefs *of the Humours ; they flop Spitting of 
Blood, and the Dofe is from fix Grains to thirty or forty. 
The Wild-Boar' i Teftides, and other Parts for Gene- 
ration, are proper to make Men vigorous, if internally 

taken. 

WiU-Biar'% Greafe being outwardly applied, is of a 
diflbhring, foft'ning, ftrength'ning, and qualifying Na- 
ture. 

. Its Excrements and Gall being externally applied, dif- 
folve fcrophulous Tumours, and cure the Itch. 

The Wild-Boar in Latin is Aptr, pud afptris werfetur 
in locis i becaufe it ufually liresin ^fountains and rough 
Places. 
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CHAP. V. 

Of Lamb. 

YO U are to chufe a Lamb that if tender, well 
fed, and whofe Flefh is delicate, and agreea- 
ble to the Tafte. The Time of eating Lamb is 
commonly in the Spring. 

Lamb is of a moift'niiig and loos'ning Nature, 
very nourifhing, and lenities fharp and pungent 
Humours. 

It produces phlegmatic and grofi Humours, es- 
pecially when it is too young. 

It contains much Oil, Phkgm, and volatile 
Salt. 

It agrees in warm Weather with young bilious 
People j but Perfons of a hot and phlegmatic Con- 
stitution ought to refrain from it, or ufe it mode- 
rately* 

Re- 
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• Remarks, 

1 *■* •* * ■ 

£<*m£ is a four-footed Animal well known j it is of ft. 
Wft*y Jn<# Na#r*, and its Fkfe Jfull of vifcous and 
grofs Humours/ which like wife produce Humours of the 
lame Kind : Thefe Juices, however, make the Lamb tflf 
be of a moift, cooling Nature, (it to qualify the over- vio- 
lent Motion of the Humours', and to alky their Sharpnefs; 

The older the Lamb grows, the lefs of thefe Juices it 
does contain^ forfo far in Proportion as ihe Fermentati- 
on of its blood increafes. it attenuates, and more pow- 
erfully expels'the dull and grofs Matters contained therein.; 

Lamb-Gal Lit lopk'd upon to be good in the Falling- 
Sickned r ¥ Key tifce it from two to eight Drops, in a. 
Liquor prepared/or that Purpofe. 

Tfce Rjinne.t, jwh'ich is found in the lower Part of a 
Lamb's Stomach, is good againftPoifon ; and they alfo 
taakeUfe of itto curdle Milk. 

" Lamb in Latin is Agnus, ex *ywtf, chafte ; becaufe it 
was anciently .a pure, clean, and proper Sacrifice. 

Others derive the Word Agnus, quid matrem fuam pr<e 
tkttris animantibns arnofcat ; becaufe he doth more par- 
ticularly; know his Datn; than any othear Animal. ' And, 
indeed, it is fornewhat furprizing in a Flock of four" 
hundred Sheep, to fee every little Lamb know and di- 
ftinguifh his own Dam by her Bleating ; and that they 
will not themfelves give over bleating 'till they have 
found them. 



' CHAP..VI. 
0/ Sheep. 

YOU are to chufe the Flefli, and fuch other 
Parts of a Sheep as are young, pretty fat, ten* 
der, well fed, and bred in a pure and dry Air. 

Well-fed Mutton yields good Nourifliment, and 
is eafy of Digeftion* 

K When 
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When it is old, it is dry, hard, and not cafily 
digefted, .- . 

Mutton contains much Oil and volatile Salt, in 
jdl the Parts of it. 

> It agrees at all times, vrith any Age attdConAi* 
ttttipn. ' > ' 

» 

RlMAIKS, ■ ~ 



' When a Lamb is attained to fuch a Bigneft, they geld 
ft ; bat if not, the/ call it a JUm* The Shetp Is the. 
Female. 

• Arifiotle fays, thefe Animals are very infirm, and e** 
£ofed to as many Diftempers as Mankind* 

Ram's Flelh is* feWom eat, becaufe bf'its unbleafanf 
Smell, and -rank Taftq, alraoft like that of an He-goat* 
The Flelh of an Ewe is a little more ufefi, yet not' much 
in Eftecxn, becaufe it is infipid, vifcous, and apt to pro- 
duce grofs Humours, and bad Juice. 

As for what is prppcrly called Mutton, which is the 
flcfhof a Wether t k is much eftcemed, ,becaufe it is ten* 
dcr, well- tailed, very mollifying, full of oily, hafamic 
Parts, and .volatile Salts, fit to produce the good Effe<5U 
we attribute to it. 

Arifiotle fays he had obferv'd, that Sheep did not live 
above ten Years, and that ufually they did not arrive to 
that Age ; however, we may fay they live longer or 
ihorter, according to the Country they are in. In fhort, 
Albertui relates, that they live twenty -Year* in fame 
dry Places, and near the Sea. The Sheep of Ethiopia 
live twelve or thirteen Years, and the Rams fifteen, ac- 
cording to Arifiotle. 

Thefe Animals differ confiderably, according to the 
different Places they are bred in. The Sheep of Egypt ate 
larger than thofe of Greece: Thofe of Ethiopia have no 
Wool, but rough Hair like that of Camels : There are 
i&any Countries, where the Sheep have fuch Urge and 
heavy Tails, that they can hardly tiir them. In Afia they 
have fome Sheep that are red, MeSor Beetius fays, that 
they have, in a.certain County oi Scotland, yellow Steep 

with 
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with their Teeth of a Gold Colour, and tbeir Flefli an d 
Wool of the Colour of Saffron. Elian obferves, tha* 
<they arc very fmall at Chio, for Want of Pafture ; in the 
Ibean time they make very good Cheefe of their Milk. 
In Africa the Rams and Sheep are brought into the 
World with Horns on their Heads ; tad they have none 
at all in Pentw. 

The Gall of a Sheep is made Ufe of, to cleaqfe the Ul- 
cers of ifae Eyes. 

They make Ufe of its Suet inwardly taken to flop the 
Bloody Flux : They do alfo mix it in Ointments, Plaiflerf, 
4nd Pomatums,, for diflblving and lenifying. 

KJVetberw Latin is called vervex, averpa, the Ge- 
nital, becaufe it is gelded ; or elfe ab inverfit aiemptif- 
<$ue teftibui, becaufe its Tefticles are cut oat. 

A Sheep in Latin is Qvis, from oblatione, an Offering ; 
becaufe, if we believe Iftdorus, they at firft offered Sheep, 
aad not Bulls, in Sacrifice. 

The Ram in Latin is Aries* jib are, an Altar j becaufe 
•they formerly placed it upon the Altar to be facrificed. 
In Greek they call it *$wfc perhaps ivl rin ki#it&', from 
{he Horns. 



CHAP. VIL 
Of the Kip, 

YO U oughttochufea Kid thzt is young enough, 
under die Age of fix Months, ftill fucking, 
that hath not fed upon Herbs, that has tender deli- 
cate Flefh, and is of a good Tafte. You ought al- 
io to examine whether its Dam was healthy, well 
fed, and gave her Plenty of good Milk. 

Kid is nourifbing enough, makes good Food, and 
is eafy of Digeftion. 

As this Animal -grows older, fo in Proportion its 
Flefh grows hard, of an unpleafant Smell, bad 
Tafte, and hard of Digeftion. 
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* Kid, in all the Parts ;©f it, contains much OiU 
and volatile Salt. 

It agrees at all times, with any Age and Conftitu? 
tlqn; It is.look'd upon to be wholefbme enough 
for Perfons that are newly recovering from a great 
Fit of Sicknefs, wherein they have been brought 
very low. 

Re marks. 

Kid is the young Male of a Goat ; the younger ft is 4 , 

- the more it abounds with oily and bajfamic Juices, that 
ift&ke it nouriOring, and apt to produce other good 
EJ&fts that are attributed to it. When it has at- 
tained to a certain Age, it becomes an Hi-Goat ; bat then 
its Flefli is of a rank and unpleafant Tafteand Sir. ell, ef- 
pecially in Hutting-time, and therefore not much ufed 
for Food j however, they pretend, that when it has been 
gelded, while very young, it fattens much, and yields 
good Juice. 

The Goat, which is the Female, is not much ufed for 
food, at leaft unlefs very young ; for otherwife her 
Ftefh becomes hard, and not eafy of Digeftion ; and 
therefore Hippocrates does not approve of the Ufe of it. 
Arifioth and Plutarch afltire ns, that Goats are almoft 
always fick, and that they are fubjeft to a Kind of Epi- 
lepfy, which they impart to thole that eat their Flefh. 
Others fay, they have obferved them never to be without 
a Fever ; however, there are fome Authors who maintain* 

- that Goafs Flefh digefts eafily in the Stomach, is very 
nourilhing, and recovers decay 'd Strength amain. It is 
faid, that a certain Wreftler of Thebes, antiently accuf- 
tomed himfelf to live upon Goafs Flefh, and that he 
excelled all others of his Time in Strength j and this 
might be, becaufe the Goat being a lively, nimble, and 
light Animal, and confequently containing many exalted 
Principles, communitated thole very volatile and active 
Principles to him. 

A Goat ufually lives eight Years, but thofe of Ethiopia 
live two or three longer: They peel Trees, and do thera 
much Hurt. It is faid, that the Olive-Tree becomes bar- 
retf* if they do but lick it never ib little ; and thit'that^ 

* * • ' " was' 



O/Kid. i9?, 

was the Reafon why the Pagans would never Sacrifice a 
ffdat'io Minima. It's alfo feid, that the Goat runs mad 
if (he eats fweet Bafil ; and that it kills her to drink of 
the Water where the Leaves of Rofe-laurel have beeri 
fteep'd forfome Time. 

The Goat and He-pat live willingly among Sheep and 
Tvgers ; and Plutarch fays , that the Tfger has fo great at 
Jiindnefs for thefe Animals, that if you would bring him 
a Goat in his greateft Extremity of Hunger, he will not 
touch him. 

The Fat andMarrow of the He-Goat are of a foff ning* 
diffolving and qualifying Nature ; and are alio reputed 
to be good for fkength'ning the Nerves. 

Goats-dung contains much volatile and (harp Salt, 
which makes it of a duTolving, deterfive, drying, and 
digefting Nature, fit to remove Obftru&ions in the Bow- 
els, and good for the Stone, if inwardly taken : They 
alfo apply it outwardly for the diffolving of coldTumour*» 
and other Diftempers, wherein 'tis ufed for attenuating 
the Humours. 

They mix the Gall of a Gsat with Bread, the White! 
of Egg», and Oil of Laurel > aad thus 'tis looked upon 
to be good for a Quotidian Ague* if applied by way of 
Cataplafm to the Navel. 

He-Goat\s Blood, and efpecially if we believe Vanhel- 
mont, that which is taken from his Tefticles, being dried 
in the Sun, is goodagainft Poifon, for. provoking Swear » 
Urine, and Women's Terms* for a Plcurify* stagnated 
Blood, and the Stone. The Dofe is from twenty Grains 
to two Drams. 

We fometimes meet with fmall Stones in the Gall of 
an He-Goat and Goat, which are very like the true Be* 
v&ar-flone. They are good agaiait Poiibn, and promote 
Sweat. 

Hi Go a tin Latin, is Hi reus, quafi tortus, hairy ; be- 
caufe as every Body knows, he is cover'd with Hair* 
and has a great Beard. 

. He is called T£<W, in Greek, «Vo rs rytyi*, to eat % 
becaufe 'tis a greedy Animal, that eats much ; er elfe *r«g* 
*o Tg«vJ to Si pa tygw, quod felUm hahet dur*»& */f* m 
ram ; becaufe he hath a hard rough Skin ; or elft awro 
w TPiv»y. a currendo, to run, because he runs fait. 

K 3 % The 
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The Goat in Latin is called Copra, quafi car fa* *mf 
mirgulta carpat ; becaufe it bronzes, and bites off the 
tender Branches of Shrubs, and efpecially of the Vine'; 
and therefore the antient Heathens were wont at certain 
Feftivals to facrifice a Goat to Bacchus* . .»*: 

Kid in Latin h Hoe Jus, ab §d$udo, to eat, becaufe 'tis 
fat, and very well tailed. 



CHAP. VIII. 

Of the Ros-Buck, or Wild-Roe* - 

' » 

TH £ tPitd-Rfie ought to he young, tender, fat,, 
and well fed. 
Its Fle& is good Food, very nouriihing, and ea~ 
lily digefted. It is alfogood to open the Body. 

When this Animal is growing old, its Flefh i* 
hard, coaffe, and not eafy of Digeftion. 

The Wild-Roe has much volatile Salt andOiL 
It agrees at all Times, with any Age and Con* 
ftitution.. 

Remarks. 

This Animal is a King of a wild Be-pat, or Goat z 
They call it in Latin, while 'tis young and fmall, Ce- 
freo/us, but when grown big, Caucus. The Female is 
named Caprea. 

The Rot-Buck is much like a Stag, but not near fo 
large; it hath a weak Voice, but his Sight isfo good in 
lieu of that, that he can fee by Night as well as by Day. 
His Horns are branched and fmall ; "he is fearful, and? 
very fliy y he either does not know, or durft not make 
life of his Horns to defend himfelf againft the Infnlts of 
other Animals, but put* all his Safety in his Heels. He 
is very nimble, and runs very fwiftly. He loves young, 
Partridges fo well, that he breeds amongft them, and 
lives in the lame Placet a* they day k'tobtorahle, that 



Vifctk the She of this Animal hath loft her Male, (ho 
Will go and fee for another elfewhere ; and when fhe 
lath found one,, fhe will go and conduct him to the 
Place where fhe liv'd before with the former Roe-Buck : 
But when, the Buck hathloifc his. Dot, then he leaves the 
Place he' frequented, and goes fomlwhere elfe to live 
with another. There are Plenty of thefef Animals in the 
Woods and Mountains of the Alps, Skdits&rland, and 
other Places: They take them in titer fcmr Manner ar 
they do Deer. 

Their FleAi produces fcveral good Effe&s, as before 
obferv'd. ; and' the Rgafen of it is, That as this Animal 
is almoft always in Motion, his Pores are very opetu and 
~cbntmualry let Out a great Quantity of grofs and Yuperflu- 
ous .Moifrares, which thereby contribute to the making 
4*Pth* Ffcfh of the RveyBucJhvnott delicate, drier, tender- 
er, and more agreeable to the Tafte : But when thii A- 
TOinaJ grows old, tiias continual Tranlpiraticto having ex- 
haled away too much Moifture, the Flefh alfo become* 
too dry, and consequently hard of Digeftion. ^ . 

Julius Alexandrinus does much magnify trieGbodnek 
of this Animal's Flefh* he comparts it with that of the 
Witt Boar, for the GoodtfefV Of its Tafte, and other 
good Efk&s. But, all the" Difference between them is, 
Srat that W 'ihiWild Rot is eafier of Digeffion, but yet 
does nor yield fuch folid and durable Nourifhment as the 
ether. 

They medicinally make ufe of the Gall of tUisr Ani- 
mal againft Drumming? In the Ears, Pains in the Teetb r 
fitmnefs of Sight, and Freckles in the Face. 

The fPHd-Roeh by feme caird Dorcas y «r*g« ro fyzw 
& <videndo % to fee ; for as we have already obferv'd, it 
ha* a very quick. Sight. Martial calls it by the Came 
Name in thefe Veries : 

. . Delictum farvo donahis Dcrcada natff t 
Jaftatisfolct b^nc mittere turfya login 
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CHAP, K. ■ 

O/Fallow-Deer.': 

YO U are to cfaufe that which is young, tendeV, 
fat, and well fed. >. . ' > 

The Flefh of this Animal, which we taUkVentpm^ 
produces good Juice : It is look'd upon to be good 
againft the Palfy, and to remove the Cholick. 

When a Deer grows a little oTdifli, the FleBi be- 
comes hard, and not eafy of Digestion. 7 . 

It contains much Oil and volatile Salt, in all the 
Parts of it. 

It's good Specially in Winter for old People, for 
fuch as are of a phlegmatic Constitution, and abound 
with pituitous Humours. 



Remarks. 

' Fallow Deer are a 6ort of Wili-Geat at well as the 
Roe- Suck. It's a horn'd, four-footed Animal, that is 
irery a&ive, and runs exceeding faft. It's nmch like * 
$t*g, larger than the Wild^fye, and of a yellow Colour* 
They fhea their Horns tvtry Year as well as the Stag. 
Their Tails are lougflh, and come down to their Hams. 
The Doe is often white all over, and one many times 
would take her for a Goat, but that her Hair is fo verj 
Jhort. 

The Tallvw Deer is naturally very feirfuL Martial 
snakes liimfpeak, and complain thus: 

Dente timet ur Aftr> JifenJunt cornum Ctpvumi 
Imbetles Dam*, quid nifi pretda fumus t 

There are a great many People that do not value the 
Flefh of *ild Beafts, becanfe they pretend it produces 
gtoG and earthy Humours ; however, that of young 
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allow-Deer is not only very agreeable to theTafte, but 
alfo wholcfome enough : In Abort, as this Animal is al- 
moft always in Motion, his Blood and Spirits grow con* 
tinually more fiabtil, and the ill Humours evaporate by 
Tranfpiration, in the fame Manner as thofe of the Wild* 
Roe do ; and therefore the Flclh of this Animal does very 
near produce th£ fame Effecls as that of the Wild-Roe %. 
however, It is look'd upon to be a little more grofs, and 
harder of Digeftion. We are to obferve, that Tallow- 
Deer do not fmell fo ftrong and rank as the He-Goat does, 
and this Difference proceeds from their Pores, being 
more open, whereby the ill Humours more freely exhale, 
and are lefs kept in, than thofe of the He-Q*at : More* 
over, as the Humours of Fallow-Deer are thinner, and 
xnorefubti) than rhefcof an Bi-Goat, by reaforr of their 
greater Fermentation ; thefe fame Humours are alfo not 
io fit to produce an ill Smell. 

The Blood of this Animal being newly let, and prefent- 
ly drank, cakes away the Dizzinefs of the Head. 

Its Gall is of adeterfive Nature, and removes Dim* 
nefs, and Webs over the Eyes. 

Its Liver is good againft Loofenefs, 



C H A P. X*~ 
Of the Stag. 

VO U ougjit to chufe that which is young, and 
even ftill fucking, if you can meet with fuch : 
It ought alfo to be^at, tender, and well fed. 

Its Flefli is good and durable Food, and* very 
nourifhing. 

As the Stag grows old, fo in Proportion does its 
Flefli grow hard, clofe, not eafy of Digeftion,, 
heavy in the Stomach, and apt to produce grofs 
and melancholy Humours. Galen doth not aprove 
of the life of it, and Avian prtttflds it caufe* 
Qujutoa Agues* 

Kj The 
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The Staff contain* much Oil, volatile Salt Jftlr 
Eorth r in all the Parts of it. 

It agrees at all Times, with young bilious Peo- 
ple, who have a good and ftrong Stomach, and are 1 
u$*d to much bodily Exercife ; but old Men, and 
thofeof a melancholy Conffitution, ought to ab- 
fiain fr om it. 

Remarks. 

The Stag is a large four-footed Animal, living ta 
Woods, Vineyards,- and remote Places where he can gefc 
any Thing to feed upon. He is very nimble and light* 
It hath branched Horns on his Head, for his better De* 
fence, which are (bed every Year in the Spring, in the 
Room of which others grow. This Animal is naturally 
fearful ; however, it is atcontinual Enmity with Serpents, 
which hefeetcs, and even in their very Caverns, in order 
to devour them : Some People pretend he will Hveimapy 
Ages ; and to confirm this they fay,, that a very lonm 
Time after Cafar 1 * Death, there was a Stag with a CoP 
lar about his Neck taken, upon which thefe Words were 
inferihe^} ** mt Qe/ar ama^ii : J*i* aUb added* that 
fame Ages after the Death of Augufius r they found his- 
Hind with a Collar abonther Neck, and this Inscription*. 
Mali me t anger e^ quia Cafaris fum. 

Pliny and Arifiotle afore a* that there are no Stags in A' 
frica. Some other Authors maintain the contrary. It is 
faid, that in fome Places there are white Stags f in.otbtr* 
black ones, and fome again that are red. . Thefe AftK 
mals are very large and fat in Scotland, and are fo nu- 
merous, that the People have gone in Troops to hunt 
and deftroy them. There were many of them formerly 
» Switzerland, but there are none now ; becaafe that a* 
this Country is better inhabited than heretofore, the 
Forefts are not fo large as they have been, and confe- 
quently have not fo many Stags. When thefe Animals 
in fome Parts of the Weil have been wounded by the 
Huntfmen, they have Rccdurfe to a Kind of Penny-royal 
growing thews, that doe* recover them. The Ends of 
the Horns of the firgma Stags bead towards-, their 
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jfctks s . Their Tails are longer than ours. There is al» 
fb a Kind of a Ste j in America that differs from ours, in 
that it is not fo high, has fmaller Horns, and his Hair 
hanging down almoft like oux Goats. You meet with 
Stags in Mexico which have long Tails, full of Hair, 
IJkjTttiofe of Mules. Thefe Animals are very ftrong* A 
certain Spanijb Captain once tamed two of them, which 
Xe afterwards made afe of to draw his Coach infiead of 
Horfes. 

* The Stag is of a dry and melancholy Conftitution yfa 
that the younger it is, the more wholcfome is- its Flefli a 
for dies it is moifter, more qualified, and properer to 
produce the good Efe&.wc.We attributed thereunto >. 
and therefore tie Utp of this Animal is more for Aden's 
Health while it isyf* fucking, than at any x>ther Time; 
There are fome'rcople who w.H* not ftay fo lone, but 
take them out of their Dams Bellies and eat them for de- 
Ifeiou* Foods but I am of Opinion that they are at thai 
Time more apt to produce bv& than good Efie&s j and 
the lUaibn is, becaufe they are' yet too vifcous, and foil 
o/fuper^aousMoiflures. 

' The $t*g is a Wcivious Animal, and in Ratting-tsme 
tfoells aimoft as rank as the Be-Gfi*t, and then yon muft 
nibt ufe jils Flefh for Food ; aiad it would be well that it 
wire not eaten at all- after he is three Tears old, for from 
thence forward it begins to be hear? in the Stomach, 
and hard of Digeftion y however, if he has been gelded 
a little Time alter it has been calved,. itsFleib, (befide* 
that, k grows frpm thence forward .more delicious, and 
njjreea^Qto the TaileJ is the more qualified, tenderer, 
tafierof Digeftion, and whdlefomer. 
. ; The EiiJl, as every Body know*, is the Female. It 
generally has no Horns, though Scaltgtr (ays, he had 
ften fome that had. Its Vdice, is not (b ftrong as the 
$/og f 8. It has this-in common with moft other Female* 
of fuch Animals, that its' Fleft is not fo good Food as 
that of the Male ; however, when (he is young its Flefo 
is dainty enough, apc^pteafap^ to the TafW * But it ought 
not to be made Ufe qS'm Rutting-tjme. . . 
' All agree, that, F^//^,, I mean the Flelhof the Stag, 
is jnuch more delicious Food m Smmfr^, and efpecially 
m Augu/T, than »#%7#r, by reafon of &? Fruta which 
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it eats ir tMs Seafpn, that much fattc^ it: J^oi^eise^ 
fointi 'are* of Opinion, they ought not to be eat in Sum* 
#fr/V VecWe this Animal then feeds upon Viper y, $/r~ 
fentr, and the like Creatures, which they look upon Jto 
be Very* venomous,* as if the Stag did not eat of t^eav 
•11 the Year *ound: But why mould we, imagine that 
thefe Animals, taken inwardly, fhould be fo pesaiciouSf. 
when'we fee People daily who eat Piper/ill up, and re- 
ceive no Harm from them } It ts true, the Stinging of. a- 
"Viper and Serpent is often, mortal ; becauie thefe Animals 
Being iti a Rage, dart into fome little Vein or Axtttf 
flung by them, a Atarp Tuice, that in a toort Time Mag- 
nates the whole Mafs of Blood, and hinders its Circula- 
tion, in the fame Manner as if you wyuidopen a Yew, 
tttdfquirt a lihle Vinegar, VeVfuW, *of fome other. acii 
Xiauor ihto'jt,'* in which. pafe the AnLnal would preferit- 
\y fairil away and die j io^ever, it does not from hence: 
fbltow, that Vinegar or Verjuice taken in a targe Quan- 
tity into 'the Body by the Mouth, muft be Poifon ; b«- 
catrfe that then they mix with other Aliments, which 
Hunt arid considerably embarafs they* Sharpnefc, info,- 
tnnch that they pn operate, but vtiy faintly upon the 
Mafs bF 8te6<J*j ftemay therefore Jikewife fay, tha,t> 
the eatfng of' a .Viper ot .Serpent can produce no ill E{-- 
ftflfc $ beca'ufe &e acid Jfoice tvherein aft their Venoor 
don cbnuft; .be fides that there is but a fault Quantity of 
it In refpett to the topyand encumbering Particles of the 
Fiem Of thofe Animals, is coop'd and embarafs'd anew, 
by the other vifcoirs Juices it meets with in the Bendy*, 
before it mixes witrrthe Mfcft of Blood,; Bat to come 
more clofely to bur QueHibn, and allowing that the W* : 
per and Serpent being eaten, may fome times poifon us, 
Which is yet vir} falte, does it from thence, follow,^ that 
if a Stag eats thefe Arrimals, we'muft then abftain front 
it's fhfh; becauTe We fuppofe'it has acquired the ill Qua? 
lfcies that were in the riper and Serpent f and do fttt 
we every Day feed "upon Animals that eat thofe Things 
fbmfe of which in refpeft to us are purging, and others 
pb^bndas^ and ye*t we do npt find thefe Animals pro-, 
duce any purging or pdifonous, Eflecls in us. For Example*' 
foe Starring feeds upon HemhcJ^ , a'n<^ yi>urig Poultry. 
i omepime* wnBovi Spifersl which ma&y People look |rp- 
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tok'tobtfoflbnemt : We are therefore io believe, that •* 
grafting and polfonros Things prove to be fo bv a certain 
Difpofirion of their infenfible Parts, they will ceafe to 
be purging and pOifoning as foon as they have loft thir 
Difpofition, by affimiiating themfelves to the folid Parts 
of the Evils which they nooriuV 

Pliny relates, that he knew fome Ladies, who every 
Morning eat Vent/on to keep them from a Fever » ana 
that in all likelihood, became they thought this Animal 1 
was not fubjeifc to this Diftemper. Others pretend to 
prolong their Lives by feeding upon it, becaufe this 
Animal > as we have obferved before, lives a long Time ; 
bat thefe vain. Imaginations are. fa ill grounded, that they 
W of themfelves, and are not worth confuting. 

Stag's Horns, new come out, and fuch as we call 
Velvet* heads, while they are yet foft and tender, fcrv* 
for Food : They eafily cut them into 61ices, and drefr 
ttem ftyeral Ways : They alfo make a jelly of them : 
They chiefly make ufe thereof for thjit of the OfF-fcour- 
fo J* of the large Horns of the Dter, which is done by 
boiling them in a certain Quantity of Water over a 
fmall Fire, till the Liquor has attained to the Confidence 
of * Jelly \ after which, flrain it as hard ?s you can ;. 
and then having'beat well the white of an Egg in White- 
wine, and the juice of Lemon, they mix the Jelly wk£* 
as mack Sugar as is necelTary, and a little Cinnamon ; 
this done, there is a fligjit boiling giv?n to the wholes 
k order to clarify the Liquor, which they ftrain again r 
and then let it fettle. 

This Jelly is very nourishing, good toreftore decayed 
Strength, to fortify the Stomach, to oppofe the Malig- 
nity of Humours, to flop Diarrheas, Vomiting and Spit* 
tmg of Blood. 

The Marrow and .Fat, or Suet, applied outwardly, 
are .very good againft Rheumatifms, for diifolvmg Tu«- 
Jftours, or the like, for fortifying the Nerves, the Scia^ 
tic*, and Fva&ures. 

They alfo make ufe of Stags Blood in Phyfick, after 
they have dried it in the Sun ; it promotes Sweating, i» * 
of si diflblving Nature, and good for the Plcuxify, and? 
Gout 5 you may take of it as far as* a Dram goes. , . 

v The&*jr, ffl Latin is Cerwuj, aWJ t« Kt$ciruv 9 from. 
ffe Hams which this Animal bears. . CHAIN 
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CHAP. XI; 

Of the H A ke* 

YOU arc to chufe one that is young enough, ta> 
der, fat, well fed, and ftoutly hunted. 

It affords indifferent Nourilhment, and producer 
good Juice enough. 

But when (he is pretty well advanc'd in Age^, * 
is hard of Digeflion, caufes grbfe and melancholy" ' 
Humours, and makes Perfons who ufe it often, hear' 
vy and dull. 

It contains much Oil, volatile Salt and Earth, far 
its Parts. 

It agrees, efpedalty in Winter-time, with young* 
fanguine People, and with fat Perfons j but fuch asv 
are melancholy, and abound with terrene Humours, 
ought to abftain from it, or ufe it very mode*. 
•Rtely^ 

Remark* 

i 

< 

Ths Harris a four-footed Animal well known, ft* 
is of a very fearful Nature. Her Senfe of Hearing U *o% 
eaquifite, that the leaft Noife made near her wilTafFeft 
her; and according asihe thinks it nearer or farther off; 
fee delays or \haftens her Plight. She runs vtry faft V 
Pifimellus pretendr, 'tis becanie her fore Feet are fhorter* 
than her hinder Legs. She is the only Animal we know- 
of, that has Hair in her Mouth, and under her Feet. She- 
lives in Woods, and feeds upon Herbs. In Whiter 
Time, when the Earth is covered with Snow, fte gnaws. 
the Barks of Trees and Shrubs. Bargiui defcribe* her* 
Way of Living in this Mannen 
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Secerpunt heti turgentiu gramina campr, * 
Et culmos feretum, faf fibras tellurt repofiat 
Herbarum, & Itntomorfus in certice figunt. 
Arboris, at que tubs at tout! tut undique fibres r 
Netparcunt firato pomorum f aut glandisacer*vo; 
Aut vicia, aut mifio, out precera? frendibue ulmi, 
Fracipue grata fyl<veftria gramina meutba, 

v S£u*que colunt riguas in cult a (y fimbria va/fes, 
Et vagaftrpillOy & pdegi nobih gram* 

! Percipiunt, • 

The Hart fleeps with her Byes open, in a!L Probai**- 
Kty, becaufe her Eye lid is too little to cover her 
Eye, which is very large. This Animtl multiplies a- 
pace. Farro.lib. $./e re ruftica, cap. 12. faysuport 
this Subjed, that four or five Hares put into a Warren,, 
trill in a little Time go a great way towards filling of it. 
Many People with Pliny believe, that Hares are Her* 
mpkndites ;.that they will all bear young ones ; and that 
this is the Reafon why they multiply fo tail y but a little 
Obfervation will eafily diftinguiih the Male from theFe* 
male, and deleft the Falfity of this Opinion. The 
Hare ufually lives to feven Years of Age, and fome- 
times ten ; there is Hardly any Country where they am 
not to be found. 

Thefe Animals diflSr much in Colour; there are 
feme of them that are blaeife,. others brown, and fomt 
again of a yellow Gold-colour. You'll find in Cold 
and Northern Countries, fuch as Mufcwj, Lithuania, 
and P 9land y many white Hares * Some of the like may 
be alfo fcen in Frame, bnt 'tis alledged, that thofe of 
this Colour are more rare in hot than cold Countries. 
Hares differ alfo in Refpeft to the Places where they 
live. Some of them live upon Mountains, others in> 
Plains, and others ag,iin in moift and marfhy Places ; 
and even in thefe different Places you'll meet with thofe 
that are larger and ratter than in others, according as 
they find more or lefs Food in thofe Parts ; and Arifiotlr 
upon this Occafion fays, they are fmaller in Egypt than 
in Greece, The Smell of a Hare does alfo very often 
differ, and they fay there are fome of them that imell fo 

vCftenfive 
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olMutl, and they throw the Dogs that hunt the* into a 
Kiid ofMtdrtefc. Laftly, there are fome ^r^j- to be - 
met with in- the World that here Horns, but they are 
not common. 

Ir is a Crime among the Jews to eat Hare, though it 
ha* a very good Tafte, and if ferved op to the beft Ta- 
bles. Mundiui fays, that anewntly in feme-Part* of the 
World a Hare was fo modi valued, that the common 
People were not allow'd to eat thereof: Howerer, 
'tis not always a Food for Man's Health, efpecially 
when this Animal is a little oldKh ; becaufe as lhe is 
of a dry and melancholy Constitution, and theohfcrfhe 
grows, the more hard is her Fltfh, and difficulter of 
Digeftron. 

You are therefore to make it your Bufinefs to chafe a 
Hare that is young enough, becajife her Flefh then i* 
moifter, more tender, and agreeable to the Tafte. 
Hares are valu'd till they are fix, feven, or almoft eight? 
Months old \* bat when they are got to-be- a Year old 
they are not then efteem'd. There are fome People who 
prize them chiefly when firft brought forth into the 
World, bat then they are too vifcous. 

Thofe Hares which live in moift Places are not near 
fo good Food as thofe that are bred in Plains and Moon-* 
tains, becaufe the latter feed upon aromatic Herbs, that 
make their Flefh of a more exquifite and agreeable 
Tafte. We are alfo to ©Merve, that a Hare is better in ' 
Winter than in Summer ; becaufe the Cold mellows their, 
Flefli, and makes it tender* the fame being naturally a 
little hard and elofe, 

,Some pretend* that tho frequent eating of Hate gives 
Perfons a fine VcrmilioH Complexion, and makes then* 
beautiful ; there being fome Authors who favour this O- 
pmion,and aflure it to be true, which was the Occafi**? 
of Martians making this following Epigram : > •** 

Si quando Leporem mi tits mibi 9 Gellia, diets S 

Formofus feptem* Marte 9 diebus eris. 
Si non derides, fi verum, /use mea f narras, 

Edijfi musquam, Gellia 3 tuLeforem, 
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Martial in this Epigram ridicules this vitp Fancy;: 
fn'lhorfc, if the eating of Hare made People handfomfc* 
and of a Vermilion Coloitf >* G*/#a, wb« was very ugly* 
ought not to eat of it ; becaufe if flic did (he would grow 
pretty, which could not be in Martial** Sight. 

There are feveral Parts of the Hart nfed in Phyfic: 
The Hair flops Blood, if. applied to a Wound s her 
Blood, Heart, Liver, and Lung!, being dried, and 
beaten to Powder, flop the Bloody-flux, provoke U- 
rine, and Women's Terms, and are good againft the 
Falling-ficknefs * the Gall is good for the Eye-fight, 
taking away the Specks and Films from them i the Fat 
being externally applied, promotes the Ripening and 
Suppuration of an Irapoflhume 5 the Dung taken in- 
warily, is good againft the Stone and Falling- ficknefs $ 
the Kidneys and Tefticlcs being dried, ftrengthen the 
Bladder, and are good againft a Diabetes,, difiblve the 
Stone in the Kidneys, and increafe Seed. 

The Rumnet of a Hare is a Sort of a cheefy Matter, 
found in the Bottom of vLewr{?s Stomach, It is good 
*gainft Poifon, for haft'ning Women's Delivery, ftop- 
ping Loofenefs, increafingSccsd, and againft the Falling* 
uckne(s. 

. Har$ in Latin h called Lefut 9 auaji Uvip**, becaufe 
/he runs fail; or rather, becaufe Jhe treads very foftly, 
by reafon her Feet arc hairy underneath, as we have 
before obferved. 



CHAP, XII, 

' O/ j Rabbit. 

YOU ought to chufe that which is tender, fat, 
well fed, and neither too young nor too olcL 
Rabbet is. better in Winter than Summer $ becaufe 
its Flefti is the more tender and mellow* 

Rabbet is very nourifhing, and affords good Food. 

When they are young they breed many vifcoua 

Humours; and on the- contrary, when they are too 

v old, 
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oW, their Flefli becomes dry, hard, andnotea^r 

of Digeffion. 

A Rabbet contains much volatile Salt and Oil. * 
It agrees, efpecially in Winter time, with any 

Age and Conftitution, provided it be ufed mode* 

lately; and that it be endued with the QuaUtie* we 

have before noted. 

■ 

RtM ARK S. 

A Rabbet is an Animal well known, and IHce a Hafr 
\ti many Things; firfl, beeaufe it is very • neat of thfe 
feme Make, though fmaller ; fecondfy, becatife it is* Of 
a fearful Nature, runs very faft, is very quicteof hearing'^ 
and chews the Cud ; thirdly, because it 1 multiplies a- 
pace, which made many fay, who believed that a Hare 
was an Hermopbroditt, that a Rabbet vms f© too ; fourth-- 
ly, becanfe fhe is, as the Female Bare, fubjeft to Supej;- 
Ketation, that is to fay, to conceive anew, though at* 
ready big. In fhort, a certain Author reports; that 
fame Hun tfmen had obferved,~that Rabbet* in the Tim* 
they gave fuck to their young ones, brought two 0» 
three more into the World ; and that in fourteen or 
fifteen Days Time they bred again the like Number ^ 
and this plainly discovers the Reafon of this Animaft 
multiplying fo faft, fo that we need not allow them a- 
Second Nature for folving this Phenomena* In the 
fixth Place, a Rabbet lives in the fame Placet, and feeds 
upon the fame Plants as a Hare does ;*and in Winter- 
time, when the Earth is coVer'd with Snow, it peek off 
the Barks of Trees and Shrubs. This Animal is perni- 
cious, if numerous any- where, becaufe there is almoft 
nothing that grows upon the Earth, which it dot* not 
eat or ruin. PUnj gives us many Examples of it, .which 
Fflull not particularize in this Place. Laftly, a Rabbet 
is in feveral Refyeds fo like a Hare, that fome Authors 
have confounded them together, andptewod they dif- 
fer only m JNgneft, andib they caii * \Rabkit a little- 
Hare. 

Rabbets are either wild or tame ? the firft of whidi 
ate the mere dainty aodpltafant Food, not only Jae- 
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taufe they are mote in Motion, and contain refefuper> 
Jluous Moiflurc than the others, but alfo becaufe th$y 
feed upon feveral aromatic Plants, fuch as Thyme, Ju- 
niper, and the like, which gives their Flefh a nicer and 
more agreeable Relifh. Rabbits differ much in Refpect 
of their Colour ; for fome are white; others brown, 
/©me black) others yellow,, and fome again party-co* 
loured. 

Though a Rabbet is in many Things like a Hare, yet 
.the Fle(h fomewhat differs from the other jn Tafle ; it is 
alfo moifter, tenderer, and more juicy. We do not 
*hiak that Rabbets are fuch wholefome Food when tery 
young, as when a middling Age ; becaufe they are fafr 
of vifcous Humours when young, as we have before ob~, 
f erred ; on thecontrary^ a Mare being of a drier. Tem- 
per than a Rabbet, ought to be ufed younger than the 
other ; though mod Authors, who have writ concern- 
ing a Rabbet, look upon it as a bad Food, fit to produce 
grofs and melancholy Humours ;. however, when it is- 
eadu'd with all the Properties we have mentioned, it 
produces few ill Effects. 

Some fancy, that Rabbet's Brains weaken the. Memo* 
ty ; becaufe this Animal cannot for a Moment after re- 
tain in Mind the Foils laid for her, and that fee had juft 
efcaped; but this Conjecture being grounded upon a 
weak Foundation, I Audi not flop here, and go about to 
confute it. 

They make Ufe of Rabbet"* Fat in Phyficy and th» 
fame is good for the Nerves, and of a diflbWiog Na- 
ture. 

A Rabbet in Latin is called .Cuniculm; becaufe the 
digs under Ground, and nukes a Kind of a~Mineor Bur- 
rough, called alfo in Latin, Cmniculus ; and this gave 
JUarti&J Occafion to make the following Lines : 

Gauito in ejfo/fft habit art Cum cuius antrh,. 
Monfira*vit tacit as hofiibus tile *vias. 

Pliny upon this Occafion lays, that there was antien*»J| 
if a Town in Spain, that was wholly undermined by 
Rabbits i and he fays, we ought not to be farprized at 
-this extraordinary Matter, feeing there were other Ani- 
mah that appeared to be moat c^nttmpiible than Rak- 
*&**: bus % 
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bets, which alfo made confiderable Harock ; fbr Exam- 
pie, there was a City in Thefaty undermined by Moks i 
the Inhabitants of a Town in France we forced to quit 
their Dwellings, by the great Number of Frogs there $ 
Grafioppm produced the fame EWc& in a Town in A 
frka i n&y,' Serpents in other Places have devoured even 
the People, becaufe they being of the Opinion of Pytha- 
goras, and fo not daring to kill thefc Animals, this gave 
them an Opportunity to multiply Kra prodigious Num- 
ber : Bu{ this laft Inftance, though indeed it is terrible, " 
yet it is not fo furprizing as the others; because $tr* 
fents are not fuch contemptible Animals, as thole befog 
ipoktnof. . 
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C H A P. XIII. 

Of Milk, 

MILK differs very mudi, acc&rdfrig tb tfie 
Nature of the Animal that yields it, to the 
Age of that Animal, to fhe Food it Jives on, and 
to the different Seafons of the Year it is ufed in, . 
You ai£ to chufe that which is white, of a middling 
Confidence, good Smell, and whofe Tafte ought 
to be altogether free from amr Thing that i* harflt, . 
bitter, (harp, or brackiih. Laftly, ft fihouM be &«h 
as is new milked from an Animal that is neither, too 
young nor too old, but fuch as are healthy, fat/ 
and fed with good Food. 

We may lay in general, that all Sorts of Milk, " 
provided they be endu'd with the Qualities noW" 
mentioned, are eafy of Digeftion, and very npurifii- 
ing; 'that they increafe the Seed, relieve confump-' r 
tive Perfons, and fuch as are thin and wafted. Milk \ 
allays Heat in the Urine, Pains of the Gout, and t 
ftarp Humours in the Breaft, and otter Parts* It* 
i& good for thofe who have taken fome (harp and 

corrofive* 



Cf Milk %!■$ 

corroftve Medicines. It is likewife good agaipft tta 
Bbody-flax, and in Diarrheas, caufcd by fliarp ^i 
pungent Humours. -\]. t l. 

It fometimes incommodes the Stomackand Bowels i* 

f<jt while it is a rarifying of itfelf in thofe Parts, it 

(wells and diftends them. . It is pernicious to People' 

in Fevers, or to fuch as are troubled With pituitoiis 

A Catarrhs, and Tome Obftruftions. 

Milk contains much Oil, eJTential Salt, and 
Phlegm. 

It agrees at all Times with young People ©f a 
fihguine Confutation ; but old Folks, and fddtw 
are of a bilious and phlegmatick Nature, and abound 
with, acid Salts, they'll find no fuch .good Effects 
byit. 

.Remarks. 

The great Benefits we receive from Milk, not only by 
Way of Food, bat alfo in Phyfick, are well known bjr 
the Efteem had of it, # Varro pretend?, that of all Ali- 
ments we make U(e o£ Milk is the moll nouri(hing 
of any : Other Authors alfo will have it to-be the heft 
and wholfomeft. In antient Times it was the moft com- . 
mon of any Food, according to Ovid, 1. 4. Fajfer. 

~ Laile mero *utfsre$ ujtmemarantur, fcf herbis % 
S fonts fud Ji qua: terra ferebat % edit. 

Our Defign here is not to write in Praife of Milk, but 
we (hall confine our fehres with remarking, that it is us'd 
m by all the Nations of the World. Pliny % T*<itus, Juftin, 
' Grjar, and S*lhft 9 mention feme thatliv'd opon no 
other Food than this. Galen, in his fifth Book, d$ fanit.' 
tuenda, cap. 7. mentions a Man that had liv'd to bo 
above an hundred Years old, and fed upon nothing in 
a Manner but Milk, In feveral Parts of the Northern 
Countries, there are feveral People, who all their Life- 
time eat nothing but Bread, Butter and Cheefe, who ufe 
MiU for iblid and liquid Food. Laftly, many of the 
> . - Boors 
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Boors in North-Holland, and the greateft Part of FrfcfL 
land, arefatisfied with drinking a little Milk, inflcad of 
Beer or any other Liquor. 

People cannot yet agree about the ProdaAion or Ge- 
neration of Milk. The Opinions of the AntientaJn this. 
Cafe are fo abujrd, and contrary to the Rules of Circula* 
tion, that they entirely defiroy them. As for our mo* 
dern Authors, they all agree, that the nearcft Matter 
for the Produ&ion of Muk is the Chyle; But fo me pre- 
tend, that this Chyle mixes itfelf %vith the Mais of 
Blood, and fometimes circulates with it, before it is con* 
vey'd to the Mammary Glands : Others on the contrary 
will have it to be di/e&ly con vey'd into the Breafb or. 
Udders, by. the, particular Veffels which part the Refer* 
vatories ; and they ground thaer Opinion upon this, tfea{ 
foon after the Animal has eaten, they find the Breads ox 
Udder larger and fuller of Milk than before i which 
feems to prove, that it is absolutely neceiTary to 'allow 
of this Conveyance, for. our better apprehending how 
the Chyle gets fo foon into the Breafts*: Farther they add, 
that Milk retains the Tafte, Smell, and Nature of the 
Food which the Animal fed upon laft, viz. If (he hat 
eaten aftringent Herbs, her Milk will be fo ; if ihe has 
eaten purging ones, the Milk will be purging ; when 
Qnvs feed upon VioUts, the Butter made of their Milk 
fmells of Violet i we likewiie value May- Butter before 
any other ; becaufe Cows do then feed upon many good 
Herbs, that give their Milk a very pleafant Tafte. Ga* 
len 9 in his third Book, of the Nature of Foods , relates a 
Thing, of which we dill fee daily Examples: Som 
Nurfes, fays he, who were neceffitated, in the Time of 
a Kind of Famine, to feed upon bad Food, were not on- 
ly troubled with /Ulcers, but the Children alfo were fub- 
jc&ed to the fame Malady, by reafon, of the bad Milk 
they fucked from them. This fame Author fpeaksallo 
of the Milk of certain Goats that was purging, becaufe 
they eat Scammony, Sea^Lettiee, Wolf's-Milk. Lailly, 
we find by daily Experience, that the beft Way ef purgi 
ing fucking Children, is to give fome purging Thing to 
the Nurfes, which likewife feems to confirm the Exi- 
gence of this Sort of Conveyance ; for without that* 
fay they, who maintain the Opinion, the Chyle in 
♦ . . " mixing 



' "O/WSL mi$ 

mx\nz itfelf, and circulating with the BloodjJ, would 
.quickly lofe the Nature of the pood, which the Animal 
/had taken* 

Bat let as examine this Opinion a little, and fee whe- 
ther the Arguments usM for it are forcible enough to 
jhake us determine tjie Matter in favour of it. In the 
firft Place, the Foundation of this whole Fabrick depends 
-upon certain VefTels, which with all the Exaclnefs ima- 
ginable, have been fearch'd for by the be$ Anatomifts of 
this Age, but could never be difcover'd ; which at iirft 
Dafh gives a great Foil to this Opinion. Secondly, Shall 
we believe this Conveyance to be necefiary I Nay, is it 
:iiot on the contrary, fomewhat oppofite to the perfect 
-Generation of Milk? In fhort, it looks, ihat if the 
-O^le went direftly through thole Pa&ges into the Ud-. 
ders, itcould not in the Time be fo well prepared and du 

fefted, as to produce good Milk j -whereas, when it has 
irculated bat a little while with the Blood, its erofler 
■Rarts will be attenuated and broken, by the exalted Prin- 
ciples of the Blood which they meet with ; infomuch 
that this Chyle coming afterwards to filtrate through the 
Mammary Glands, produces good Milk, that is eafily 
djgefted by the Young of any Animal, and for whom 
Nature in the.firil Place defign'd it. . 
' As for the Shortneft of Time wherein the Chyle 
ets into the Udder ; as alfo the fenfible Qualities it 
oes retain,' of fuch Foods as the Animal feeds upon; 
they may be eafily iblv'd, without having Recount to 
this pretended Conveyance. In a Word, all the Blood 
of an Animal does in an Hoar's Time pafs at leaft 
thirteen Times through the Heart ; as Lower, in his 
Tnatife of the Heart, when he (peaks of the Motion of 
the Blood, proves very clearly, and even to a Demon- 
ftratioo ; fball it be difficult for us to conceive, provided 
we allow of this Principle, why the Chyle, which is 
oifx'd with the Blood, is convey'd in fo fhort a Time 
into the Udder ? And why, having continued fo little a 
while with the Blood, it ftill retains the Nature of the- 
Aliments f 

We cannot enough admire the Provifion made by Na- 
tare, in filling the Teats of She* Animals, exactly at the 
Time when they want to feed their Young, and in de- 
priving 
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Privingthem of it, when they are able to fubfift up&if 
other Pood ; in the mean Time, we forrietimes meet with 
Virgins who, becaufe their Courfes are flopped, . give' 
Milk, tho* that rarely happens. We have alfo fome 
Examples of Mate Creatures- that yield Milk. Ariftqtfc " 
mentions a He-goat in ' the Ifle or temnoi, which gave; 
much Milk % of which they made good Cheeftf. Mat- 
thiolus reports the fame concerning feveral other H<S- 
goats. Several Authors (ay they had fceii Men; whole 
Sreafb were as full of Milk as Nurfes. Laftly, we are 
aflur'd, that, moft of. the Men in America have a great 
deal of Milk in their Breads, which in like Manner is 
nourifliing, and as good for Infants as that of Women. 

Milk, as every Body knows, confifts of three Sorts of 
Subftances, one of which is for Butter, the other for 
Cbeefe, and the laft is ferous. While Milk is in its na- 
tural State, thefe three are fo united, that they cannot 
be diftinguHhed, but upon the leaft Alteration it fuffers, 
(he mechanical Analyns of thefe Parts is* as I may fay; 
wrought of itfelf. We (hall more particularly fpeak of 
this by and by. 

The good Effects produced by Milk* arife from the 
oily and otlfamic Parts wherewith it abounds ; Thefe are! 
they which make jthis Aliment rtry foft'ning, fit to yield 
good Nourishment, to recover he&ic Pertbns ; and laft* 
ly, to cure thofe Difeafes that are caus'd by Iharp and 
pungent Humours. 

On the other hand. People in Fevers ought not to ufe 
it, becaufe the Heat of the Fever foon curdles it. It is 
liable to the fame Inconveniency, when it meets with a 
Stomach that is full of fharp Humours , neither is it 
good for thofe who are fubjeft to Catarrhs or Rheums, 
or have Obftrudllons in fome of the Parts, becaufe its 
Principles, which are grofs enough, and but of little 
Motion, will but increafethe Gauieof thefe Evils, that- t 
confift of heavy, vjfeous, and grofs Humours. 

Every-body knows, that Milk, according to the Dif- 
ference there is between the Animals that yield it, con- 
tains within it more or lefs Butter, Cbeefe, and Serum 
or Whey ; and therefore the Milk of one Animal is of- 
ten more proper then that of another, to fome Confli- 
tutions., and in fome Diftempers. - 

Women** 
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Women's Milk is often ufed in Phyfic .- It contains a 
midling Quantity of thofe Parts that afford Butter and 
Cheefe, but much Serum. It is of a qualifying Nature, 
a*d very good for hettic Fevers, for Pimples, the De- 
* fluxion of the Eyes, and to eafe the Pains of the Gout : 
Moreover, as it was defign'd to give us our firft Nourifti- 
ment, we may from thence conclude, that it agrees with 
our natural Confutation better than any other Milk ; and 
that itmuft alfo produce the bell Effetts in as, as Expe- 
rience tells us.. 

AHes Milk, as to its Confidence and Vertues, is muck 
lil/e unto that of a Woman's. It is much us'd againft 
the Phthiiic, and other Diforders of the Lungs. Vam 
Helmont prewfnds, that the' Afs, whofe Milk is to be 
ufed, ought to be continually curried ; and that pro- 
bably, becaufe he' thought the Pores of her Skin was 
thereby the more opened, and fo a free Paffage given to 
the fuliginous Vapours that continually endeavour to get 
away, and the which, if kept in, would .intermix with 
the Milk, and fo hinder it from producing (uch good ' 

Eftas. 

Goat's Milk does not contain as much of the ferous 
Part as that of an Afs, and fuits Perfons ef a moift 
Conftitution better than any other. It is a little a fir in - 
gent, .becaufe the Goat ufually brouzea upon the Sprigs 
of Oak, Lentils, Turpentine, and feveral other ailrirt- 

fent Plants, which communicate the fame Nature to its 
lilk. 

Sheep's Milk contains yet Iefs Serum than that of the 
Goat, but a great deal of thofe Parts whereof Cheefe 
and Butter do confiil, which make it fat and thick 5 and 
therefore it is but rarely us'd ; and that in fuch Places 
where other is fcarce, or not to be had . It is obferv*d, y 
that the frequent Ufe -of it caufes white Spots in the 
Skin. 

Cow's Milk, of all other, is the mod us'd for Food ; 
it is full of the Buttery Part, which makes it thick 
enough, fat, and very proper to nourifh and reftore the 
folid Parts. It is alfo "more pleafing to the Tafte, than 
feveral other Milks of different Animals, 
. . Mare's Milk contains much Serum, and but little of 
the other Parts that produce Butter and Cheefe. Camel's 

L Uiit 
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Milk is ufed in Tome Places, and is in Confidence much 
like unto that of a Mare's: They have both of the* 
very near the faafe Vertue as Aflcs Milk. 

Sow's Milk is of no Ufe, becaufe it h too raw and 
watery, and, according to feme Authors, you cannot 
make any Cheefe of it. 

The Milk of each Animal is more or lefs wholefome, 
according to the Difference of Seafbns. It is more 
ferous, not fo thick, and eafier of Digeftion in the 
Spring and Summer than at any other lime ; and the 
&eafo-n is, becaufe the Animal then lives upon moifter 
and more juicy FoodS : Th4 fame may be alfo (kid of 
the Milk of each Animal, in refpeft to their different 
Ages: In fbort, when the Animal is in its Prime, its 
Milk is better, riper, (as I may fay) and eafier of EM- 

^geftion, than when it is either too young or tod old-; 
for in its firft State it is too raw and too , ferous, and 
in the laA too dry, not fo creamy^ and hath fewer 

'Spirits. 

Milk, and efpecially that of a Cdw, is dreft feverai 
Ways, to make it more pleafing to the Tafte. They 
let it lie by for fome Time, then Ikira off the Oeam 
a- top, and whip it, whereby it becomes very good, light, 

. and eafy of Digeftion ; this is called whipt Cream, and 
much ufed* . 

They alfo curdle Milk feverai Ways, but the mod 
common is with a little Runnet, or fome other acid 
Thing: This Curdling is wrought, becaufe the Acids 

.^whjch are mix'd with the Milk, caufe a fmall Fermen- 
tation therein, and do fo embafafs and unite the buttery 
and cheefy Parts of the Milk that fwim In the Strain, 

.that they render them more'folid and heavy, and make 
them precipitate themfelves to the Bottom of the Liquor 
in Form of Curds, at which Time the Serum* 6r "Whey 

•fwims on the Top .of the Curd. This Whey is of a 
very cooling and moift'ning Nature. 

Curdled Milk is a little hard, of Digeftion, and pf©- 

. duces grofs Humours. Galen obferves that it is very 
nourifhing. 

. Milk is alfo ordered feverai other Ways, too long to 
be mentioned in this Place. We fhall fpeak of Batter and 
Chdefe in the next Chapter. • • • * 

Milk 
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Milk in Latin is called Lac, from the Greek XiwtO*, 
which fienifies white, becaufe Milk is white ; others 
pretend the Word La< comes from the Verb qllicere, to 
entice, either bccatrfe it entices or draws Infants to it, 
or4*ecaufe Infants of themfelves incline to the Bread to 
fuck it. • t • 



^•MMMW^MppiMH 



C H A P. XIV. 

* ^ 

0/ Butter, 

THERE are as many Sorts of Butter as ther* 
are different Milks of Animals whereof to 
make it; that of the Cowismoft in Ufe. You 
are to make Choice of that which is frefh, of a 
good and pleafant Tafte, fuch as has been Well 
rnade, and if you can, let it be May-Butter* 

Butter is nourifhing and peroral, it opens the, 
J3o4y, allays the Sharpnefs of corrofive Poifons, is 
of a piffolving and digefting Nature, and good to 
eafe Pains, and remove Inflammations. They ufe 
it in Glyfters againft Bleeding and the Dyfentery : 
They rub the Gums of Children with k, in order 
to their breeding of Teeth the eafier. Matthiolus 
fhews a Way how to make a Kind of Salve teith 
Butter, which is very good for Rheums, Defluxions 
of the Eyes, and the Ulcers, whicn fometimes iur 
commode us* 

The too frequent Ufe of Butter relates and de- 
bilitates the Stomach, takes away the Appetite, pro- 
vokes Reachings • to vomit, and heats much, efpe- 
cially if it be old. 

Butter contains much Oil. and a little volatile 

It agrees at all Tiipes with any Age and Confti- 
tution, jhotigh thojfe who iavs a .weak Stomach 

L 2 ' ought 
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- ftagbt to ufcitfeiacrattty, As well as youhg'Peophj 
of * hot and biKous N&ore ; becaiife it inflames^ 
ftod in tiklt laft taffly turns into Cfablcr. ' 

« 

* m * * 

Remarks. 

Butter is nothing elfe bat the Cream of Milk, or the 
fatted and moft oily Part thereof, which is fepatated from 
the Serum or Whey by churning ; the more fat and oily 
Parts th.5 MHk does contain, the more Butter it yields* 
artd therefore you have more from Cows Milk than toy 
• her. 

Every Body knows, that Butter is us'd evfixy where, 
and "there is hardly any Sance made without it. The 
Northern People make more Uie of it than any ; and 
'tis pretended, that 'tis Butter that makes them look fo 
f« emend welk 

The newer your Bolter it, (he more pleafant and 
wholefome you will find it, and the Reafon is, becaufe 
Its oily and faline Principles are then flridtly united *o|e* 
ther / ^hereas on the other Side, when Butter is a lifilc 
tootrid, it has undergone an internal Fermentation, that 
hath exalted and dlfcngag'd thefe feme-Principles, which 
«aais«s it a little fliarp, and at the tome Time oHy ant! 
anpieaiant. Now, i* order to prevent this Fermentati- 
on* and the better to make the Butter keep, they (alt it, 
and the Salt operates on this Occafion, by Hopping up 
the Pores of the Butter, fo as that the Air cannot enter 
into it fo freely, as to communicate to the infenjible Parts 
of the Matter, an internal Motion, which in a fcort 
Space deftroys the firft Drfpofition of the Parts. 
. The* good EfieAs produc'd by Butter, proceeds from 
its oily and balfamic Principles, which are proper to re- 
store the (olid Fans of the Body, by flicking to them t 
to qualify and embarafs the Jharp Humours they meet 
with, and feveral other the like Ufes. When they ufe 
Butter to excefs, thefe lame Principles do fo much rogiiU 
en the Fibres of the Stomach'that they lofe their fpring* 
ing Virtue. It alfo comes to pafs, thaf this Part hap- 
pening to be furcharg'd with a fat Matter that doth in- 
cumber it, makes Efforts to be freed from h* 'tis then 

1 that 
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that People are inclin'd to votoit. Laftly, it is obfem<£ 
thit Butter u$'d imsaoderaieJyi beats , inufth 3 and the 
fteafon is, becaufe the oily and fat Farts wherewith i* 
doth abound are eafily lnflam'd ; and therefore this is 
not good Food for bilious Constitutions. 

Butter-milk is a Kind of Serum that remains behind, 
after the Buttef is made. It is very' cooling and motf*- 
tring, and contains a great Deal of cheefy Matter. 

Butter in Latin .is cilPd Ifayrum, ex $$;, S$s 9 an Ox 
or Cow, and rvp^ 9 Codguhm, curdled 5 becaufe they 
mates Butter of the Cream, that ieem'd. to be condensed 
■pon the Milk. 
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CHAP. XV. 

Of C H E E S t. 

THere Is a great deal of Difference in Cheefe, 
according as 'tis made of the different An** 
mals, as it has been prepared and featon'd* as it is 
newer or older, and according to its Tafte, Smelt, 
and other QaaKtiet, We majr fay, that the bell 
in its Kind of any Sort, is that which h neither too 
old, nor too new; that which is fat, and falted e~ 
nough, of a midting Confidence, of a good Tafte 
and Smell ; and laftly, that which has been made <d 
good Milk.. i 

It is nourifhing enough, helps Digeition, and 
produces feveral other good Effects, if you take but 
a little of it, according to the following Line : K 

Cafeus Me bonus t quern dot avara manus. 

When Cbeefe is too new, 'tis hard of Digefti- 

on, heavy upon the Stomach, and caufes Wind 

and Obftru&ions ; but on the contrary, when 'tis 

too old, it heats much, by Reafon of is jgreai Tart* 

' * L3 , nefe, 
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* 

neis, produces bad Juice, has an unpleafant Smell* • 
and is Binding. 

It contains much Oil, an indiffererit Quantity of 
eflcntial Salt, and little Phlegm and Earth. 

It -agrees at all times, With young People ' that 
are us'd* to hard Exercife or Labour, and hav? $ 
good Stomach; but old Folks, and nice Perfcna 
us'd to an idle Life, and that have fome Touches of 
the Stone or Gravel, ought to abftain from it, or «fr 
it moderately. • • ■ l 

REMARKS. 

• 

Cheefe is nothing elfebtrt the Curd tff Milk fepafated 
from the Whey, and hardened by a flow Heat. We fhall 
rot dwell in this Place upon the Whey how it is made, 
fince tvery Body know* it. 

We are to look upon Cheefe as the groffer and more 
compa&Part of the Milk 5 from whence we may eafily 
judge, that 'tis nourish wig enough, and proves filid 
Nourishment , bat 'tis hard of ©igeRiofl, when stack 
ufe of to Excds ; though otherwise it aa> Jieip Digf&ieo* 
if taken fparingly, for then it may. fcrve> to ferment &• 
ther Foods, in the fame manner as Leaven, which is a 
foutifh Pafte, fervei to ferment Bread. 
• You may make Cheefe ehher of skimmM Milk, of 
that which has the Cream in it, and the laft is much 
better than the other, bccarife of the creamy and butter- 
ifh Part remaining in it, which is the moll exalted Part 
of the Milk, and molt foil of oily Principles, and volatile 
Salts. 

Cheefe made of Cow's Milk is that,which is moftly 
ns*d. It is of a very pleafant-Tafte, nourifhing enough, 
but a little hard of Digeftion * foroe pretend that' 
Cheefe made of Sheep's Mill; is to be preferr'd before 
the other, becaufe 'tis eafier of Digeftion, and is not (o 
grofs and compact a Subftance a* the other ; howe- 
ver, 'tis not fo nourifhing as Cheefe made of Cow's 
Miik. ■ 

v . They 
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Tteyalfomake Cheefe of Goat's Milt; but 'tis **tL 
much valu'd ; however-, 'tis eafiiy digefted and difolved. 
Acre are federal other Animils that yield Milk, of* 
which Cheefe, may. be made ;. hut we (hall not fpeak of 
•hem here, becaufe fuch Sort of Cheefes are not in U(c 
amongft us. When Cheek is new, it is foft vifcous,. 
and full of Moiiiure, and is then heavy mpon the Sto- 
mach, windy, and hard of Digeftion i however, 'tis 
Bouridwag enough, aod a tittle, laxative ; when on the 
other hand, Cheefe that is too old, grows dry, pungent^ 
*ad burns the Tongue, fmells ftrong .and unpleafantly^ 
and produces the feveral other ill Efre&s before- mdntion- 
ed ; becaufe it hath undergone a confrderable Fermenta- 
tion, that has deprived it of theMoifture contain'd there- 
in, and hath (b far attenuated and exalted its Principles, 
that they have almoft entirely loll their firft Difpofittion 
and Order. In a Word, old Cheefe can hardly be known 
to be the fame as when it was new ; and Matthifllm 
fecms to beof Opini6n,that it is then only good for 
gouty Perfons by being outwardly applied to the Parts 
Where they feel their great Pains j. and this Author, td 
fupporthis Notion^ inifeinces %ne Perfons, who by the 
Ufe thereof have been recover'd. 

We do therefore conclude, that Cheefe. which is&ei&tf 
too old nor too new, is the wholefomeft of any . In the 
firft Place, becaufe it hath had time to drive put the 
abounding Moifture contained therein ; lecondly, be- 
caufe it grows eafier of Djgeftion, by a fmall Fermen- 
tation, which hathfufficiently exited Us Parts ; and laflly, 
becaufe this fame Fermentation hath, not had Power nor 
Time enough to reduce this Cheefe to that bad State that 
jt is brought into, that is too old. 

They commonly put Bay-falt in>to Cheefe for a dou- 
ble Reafon 3 firlt, becaufe it gives it a better Tafte ; and 
fecondly, in order to keep it the longer- Bay-falt ope- 
rate? upon thisOccafbn, oy its long and Hiff Parts which 
flop up the Pores of the Cheefe, in the fame Manner as 
we have already noted in the preceding Chapter, con- 
erning Salt Butter; wherein the Salt produce* the fame 

£ffi?a. 

All Sorts of Cheefes are not alike pleafing to the 
Tafte, that of Roquefort \ Parmtfan, &C, are for thfe 

L, 4. niceft 
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niceft Tfcbles.* there are alfo fareral others much •» 
fteemM : ia the fwan Tine, there are many Perfon» 
who ham^ch an Averfion to all Sorts ofChtefe, dttt 
the/ can neither Dear the Sight nor Smell of it. - J'fcaif 
BQt enter. hereupon explaining from Whence- thif ttatftrtfr 
^verfion does proceed. Martin Stbtokiurhmh wrote V 
ItVeatrfe on Purpoie, Dt averjationt C*fd, to whkh I 
refer the Reader, 

Cheefe in Latin is Cafeus, a la&ttoaB; quafitwrnwrn % 
becaufe 'tis made of Milk curdled j or«He, quoijtro cm» 
reat, quafi careum ; becaufe they deprive it, as orach is 
may be, ef its ieroos Moiftore. Laftly, others pretend, 
that the Word Cafeus comes from Cajare f to rail - r btr. 
cairfe the Cheefe finks to the Bottom of the VdTcIs. «t 
*tis feparateoirom the Whey. 



CHAP. XVI. 
Of a H e n. 

Tlere are two Sorts of Hens which differ jo Co? 
lour, the Beauty of their Feathers, in Bignefi, 
aim feveral other Ways.- You are to chufe thofc 
tjjktare well fed, tender, young, and that have not 
yet laid any Eggs. 

Their Flefh is pe&oral, eafily digefted, produces 
good Juice, is very nourishing, increafes the Spirits, 
moiftens and cools, and is very proper for macerated 
ftrfons, that are recovering from Srcknefs. Avi- 
ceil pretends, it makes the Underftanding more. 
quick and lively, that it dears the Voice, and con- 
siderably increafes Seed. ' -» " 

When a Hen is a little oldifli, then her Flefii 
grows dry, hard, andnoteafy of Digeftion/ 

A Hen contains much OU and volatile Salts, in 
all the Parts of it. 

it 
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♦vltaajrge* at" all Times, with any Age and Con* 
&t«tiq&;. lathe mean Time, iris better for irico 
'fferibtis, and fuch as lead an idle £ife, than for 
Itofe-whb ar$Ai^ng, robuft, *and*us'd to a violent 
ExeYCife,: orchard Labour, feeing thefe laft require 
more folid Food, and that does not fo eafily 
wafte. 
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The Hen is the* Female, it the Cock is the Male : 
Sue fs too, well known every where to need my Defcrip- 
tion here, and is much us'd for Pood. Its Fleih is very, 
lavoury, and produces the feveral good Effects before* 
inention'd ; the Reafon of which is, that it contains a 
juft Proportion of orfy and faline Principles, that are 
Jtriclly united together : In the mean Time, when the 
Hen grows old, her Pleih is hard of Digeftion, it grows 
hard, dry, and like Leather'; becaufe its oily and balfa- 
iriic Parts have been infenfibly difpers^d, and drain'd off 
by the continual Fermentation of its Humours. 

Some Pcrfons formerly were of Opinion, that the eat- 
ing of Hens, Chickens and Capons* caused the Gotttf 
and perhaps t^ere were two Thiogs -that gave Occafion 
for this popular' Error. Firft, thefe Animals are fubjeft 
to the fame Eifeafe, and confequenjly may impart it to 
tho'e who feed upon them ; but it would follow from 
• hence, that we muft coat raft all the Difeafes of every 
AnimaJ we eat of, which w,e find otherwise by -Expert 
ence. Secondly; they were inclin'd to this Opinion, ; 
from * Consideration that thofe who lead an idle Life* 
fare high, and feed upon juicy and nice Food, fuch as 
Qrckcns and Capons, are more affltfted with the Gout 
than others ; but -*tis not ^becaufe thefe People live ufuaL 
ly upon Capons and Chicken*, that they are fubjeft to 
this Diftemper, but raiherby Reafon of the idle Life 
they lead, and the Excefs they go to in all Sorts of 
Pjeafures. In ftiort, if it were true, that the eating of 
thefe Fowls brought the Gout upon us, we ihould fee ik>* 
th n£ elfe but gouty Per(bns every uhere,; for we may v 
fay, that there is now a-day* no Food mo. e common 
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than this at all Tiroes, and among all Perfbns, both 
young and old, fick and well, and of what 1 Confutation 
foever they are. 

It is faid, that tbe Hens *k Padua are much larger 
and bigger than the Hens, of other Countries. There , 
Are fome in Turley, who have very beautiful Feathers, 
and of great Variety. There are fome in Perfia that have 
no Tails nor Rumps \ and others in China that bear 
Wool, like that of our Sheep. In fome Parts of the 
Indies ; the Flefh and Bones of the Hens are black, and 
yet tafte very well. 

, They make Ufe of the Fat of an Hen in Phyfick, for 
qualifying* difiblving, and foft'ning hardened Parts. 

Tbey open a Hen's Body, and apply it hot to the 
Head,, in oxder to open the Pores in malignant Fevers* 
and in Di {tempers of the Brain, as Apoplexy, Frenzy* 
lethargy, and Deliriouihefe. 

They dry the internal Membrane of a Hen's Breaft >% 
and reduce it to Powder* and make ufe of it in this Man- 
ner, to provoke Urine, help Digeflion, fortify the Sto- 
mach, and flop Loofenefs. 4 



CHAP. XVII. 

O/Chickens, 

• 

CHickens ougfit to be young, tender, fet, and: 
well fed.. They are better and wholefomer 
at two or three Months old, than at any other 

Time. . t 

Their FleQi is nourishing, peQoral, eafy of Di- 
geflion, moift'ning,; cooling, and has good Juice.. 
Chicken-broth is much ufed by People in Fevers,, 
as requiring, a vevy[ light Food - x and when they 
would have this Broth have a certain Virtue in it,, 
theyftuff the Chicken with Drugs .fit for that Pur- 

: if- »— 

We 
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We do not find that the Ufe of Chickens pisoditn: 

cea any ill Effeds. *• » v 

, They contain much Oil apd volatile Sfelt * 

They agree at all Times, with any Age, and 
.Scut of Conftitutioji ; however, they are yet lels 
proper than Hens, for thofe who are us'd to violent. 
Extrci&r, or bard Lajboury who require more foli4* 
and durable F«od. • 

R jE ma* h s. 

A Cbicieu, as every Body knows, is the Yqurig of 'a* 
Hen, its Flefh is much like that of alien's, and is evett- 
more delicious and juicy than the other ; and therefore, 
they ufually eat the Hen boil'd, and the Chickens ro^td. .• 

You are to ehufe a Chicken that is young enough ; be-* 
caufe that in Proportion to its Advance in Age, its Flefr 
becomes drier, .and not fo eafy of Digelfion. 

A Chicken is very 'wfcpHbme Food, which is us'd iitf 
Health as wejl as in Sickneia. It, is hard of Digeftion,. 
becaufc its Flefh is not compact, and clofe fet together* 
Itispe&oral, moift'fting, and noarifhing, upon Accottflt" 
of the oily and balfamic Parts that are abundantly con- 
stat n'd therein. Laftly, it has good Juice, becade its 
oily and fait Principles are therein in a due Proportion 
and Conjun&i&n one with another, which contributes to« 
make the Juices of this Animal of a good Temper, and 
fit to produce gool Humours* -» " '• v 

The Cbitktn beiag- a Subftince not fo compact anf 
clofe in its Parts, and not fo big as a Hen, it is eaiy e- 
nough to imagine, why it is not fo good as a Hen for 
labouring Men, or fuch as are us'd to Fatigue, and (tani^ 
in need of folid Food. 
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C H A P. XVIII, : /'? 

0/CaPO», ; 

f 

YOU are to chufe'a Capon that is yougg, ten* 
der, fat, well fed, and that hath been bred m 
a .pure and ferene Air. Capons are more valu'd at 
the Age of fix, feven, or tight Months, than at a* 
ny other Time. 

Their Flefli is very nourtfljing, it produces good 
Juice, is reftorative, recovers decayed Strength, 
good for the Phthifick and Confumptions,, eafycf Di- 
geftion}. and they often make Brotfy of it, in order 
to fortify and recover Strength. 

s We dp not find that a Capon produces any ill Ef* < 
fe<5h, no more than a Chicken. 

A Capon contains mu<efe Volatile Satt and Oil, in 
all its Parts. 

. It agrees at all Times, with any Age and Confti- 
tutjon. 

Remarks. 

A Capon, as every Body knowt, is a Cock that hat 
been gelded, in order to make him fatter, and hk FJeih 
of a more tender and delicious Tafte. The Cock is a 
lafctviouB Animal, that a bounds in Spirits and feminal 
iVloiilare : Bujas the great Heat of hk Body caafeahim 
frequently to evacuate the fame, his Fleih becomes dry 
and hard of Digestion ; hath but little Talie, and but 
little ufr'd, especially at dainty Tables. 

A Capon on the contrary, which is not fubjeft to the 
fameHcat as a Cock, doth. not fuftain the iarne Lofs, 
and fo the tnoft fpiritous and balfcrnic Parts of his Blood 
being kept in, they contribute to tpake the Fleih have a 
better Juice in it, than that of the Cock's. . 

The 
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The Rem of a Capon, is in Vertue and Tafie much 
Mk e mit v that of * -ehickenr : In the mean time, that of 
a Capon is more nourifhing, jrieafant and preperer for 
People us'd to*atigue> than the other ; and the Reafon 
is, becaafe this fame Flem contains Juices that are more 
concocled, digefted, and fuller of tily balfamic Par- 
ticles. 

Tho' We have obferv'd, that a Cock is no delicto** 
Food, vet'OocVs-Combs are delicate Eating. 

They make Broth of a Cock, and upon this Occafioa 
they chufe the oMeft they can get. This Broth is of an 
opening and deterfive Nature • it loofens the Body a lit- 
tle, and fs both neu riming and reftorative. 

The Cock is a fierce, bold, couragious and* vigilant 
Bird, efpecially that which has Vied Comb, and lively 
and fparkling Eyes : Danger will not make him recoil y 
he'll brook no Rival, he fights with amazing Fury, and* 
femetimes till he oan hold' it no longer, feveral Generals 
in former Times have us'd Cock-fighting In the Prefenee 
of their Soldiers,, uy encourage them to Rattle, by the 
Example of the Animals, which attack one another and* 
defend tberafelves.wkh fo m*oh Addrefs : They give a 
little Garlick to the Cocks, to heat and animate them 
be/ore they put them to fight. 

When the Cock lias gained the Victory, he appears , 
(lately, proud, infolent, and crows by way of Triumph; 
but when he has been beaten, his Spirits are funk, he 
cannot crow, and he is fa afham'd 0$ being beaten, that 
he will go and hide himfelf an the fir ft Place he can 
cornea*. 

Some will fay that a Bafilifk cannot hear the crowirg of 
$ Cock, but (he is prefently feiz'd with fo terrible a 
Fright, that m*ny Times terminates with her Death. 
Pliny affores us that Panthers are much afraid of the 
Cock. Several Authors obferve, that Lions cannot look 
upon ner hear the Cock crpw without trembling, and 
Lucretius endeavours to explain this haturah Fear of the 
Lions, by thefe Lines. 

— GalUrum in cor fort qua Jam 
Semina qua cumfint oculis immijfa Ltonum, 
Pufillar inttrfodiunt % Sec, 
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Several Parte of* Cock are g*ed i» Phyfic, and there> 
fore they anttently facrinVd Cock* to uEfcuUfius. 

Seme Phyfieia*s afore *s, tjrat the Genitals of this 
Bird, especially while k is young, are good for leqn and 
wafted Peribns, and gcuetste Seed. 

The Fat of a Cock is ut'd in Phytic in the fame Man*' 
ae? as that <>f ad Hon. 

Cocks Brains are good 1 to flop t^ofetiefs ; they alio 
look upon hi? Gall to be food for the Diftempers of the 
Eye*, and to take away Spots and FvtcMes ia the Skip. . 

* » 

CHAP XIX. 
Of the Tvr key-Cock. 

YO U are to chirfe that which Is young, tendeiy 
fat, and well-fed. 

It is very nourifhing, produces good Juice, "hr- 
eafily digefted, recovers Strength, augments the fe- 
minal Moifture, and is good for meager Perfons r , 
and fuch as are recovering from SickneS. 

On the other hand, when it is grow^i a little old^ 
Mb, the Flcfb becomes hard, like Leather; and not 
eafily digefted. _ 

It contains much Oil and volatile Salt, in all the 
Parts of it. 

It agrees at' all times, with any Age and Coft- ; 
ftitution,, provided it has the neeeflary Qualities be^- 
lorememion'd. 

Rem a'r k *. 

The Turkey- Cock is a Bird well known, and as much 
us'd for Food, as Capon and Chickens ; it has a good 
Taftc, and produces as good Juice as the other. Its 
Fldh is a little firmer, and yields a more folid<and dura- 
Mc Noarifhment ; As for the reft, it may be compared 
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iff every sdpeEk nith Capon and Chicken, being vet? 
near of the fame Natiir*^ 

It is fcid* that Turkey-Cocks m America t Nrw-Eng- 
land, and Virginia, are larger" and better tailed, than 
ours in Europe : Thefe Fowls were formerly unknown* 
to»the Europeans, and were firft brought amongft us, out 
of Numidia in Africa, they were alfo brought from the 
Indies y and that makes fame calf them (he India* Cocks. 
The Greeks called the Turkey-Hen Meleagrides, becaufe. 
they fancied the Sifters of Mtkager wore torn'd into* 
thefe Birds. 

As rbr Turkey-Cocks, they art called Patwnu Indicia 
or GaUopavi in Latin > not becaufe they were of the fame 
Kind with Peacocks (for they differ much, and are not 
neaf fo beautiful as the Other) but becaufe thefe two- 
Kinds of Birds have fome Things in common between 
them : In (hbrt, both, the one and the other of them are 
haughty, malevolent, choleric,, felf-admiring, and feem 
to be pleas'd with your looking upon them,. 



CHAP. XX. 

0/ P I D G E O N S. 

THere are fereral' Sorts of Pidgeons, which are* 
v diftinguifh'cJ by two general Clailes, viz. the 
tame and wild Pidgeon,, 

You are to chufe both of the one and the other ; 
thofe that are youngs tender, fat, flefliy, well* 
fed,, and that have been bred in a pure and ferene 
Air. 

They are very nourishing,. , fomewhat binding, 
ftreogth'hing, and provoke Urine : They are look'd 
upon to be good for cleanfmg the Reins> and to ex- 
pel the grofs Matters that ftick there. 

Some Authors pretend the ufing of Pidgeons cures 
Coavullions, aad is a, Prefemtive againft pcftilentiak 
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Diftempers. But I will notrafiuretbe Reader* that 

thefe PfettQces are well grounded. , - 

•As a Pidgeon grows oW, fa proportionably does 
its'FWh become drier and more folid; harder of 
Digeffion, and fit to produce grofs and melancholy. 
Humours ; and hence it is that many Authors have 
cofidemn'd the Ufe of Pidgcons, and look upon 
them to be bod Food. 

They contain much Oil and volatile Salt* and are 

indifferent Quantity of earthy Parts. ,' - 

They agree at all times with any Age and Confii- 

tution; but thofe that are melancholy, ought to make 

ufe of them more moderately than other Perfons. 

Remarks. 

*Thetame Pidgeon is a Bird well known, for being- 
much us'4 by Way of Food. Whetf'tis young, theFleih 
is tender, juicy, and eafy of Digeftion 4 becaufe it con- 
tains a juft Proportion of latin*, oily, baffzmic, anflrpMejp. 
rnatic Principles,; but as it grows older, fo proportion ably 
the fermenting of the Hunoours-difli pates. t-ht more humid 
Parts, which afterwards makes its Juices to be grofs, 
earthy, and fo apt to render the Flefh hard, and heavy 
in the Stomach ; In the mean Time, this Pleih being ve- 
ry nour.fbing, and producing folid and durable Food, is 
we fhall explain it by and by, it maybe proper/at thoie, 
who have a good Digeftion, are in continual ExercHVof . 
Body, and ipend themfelves much. 

Arifiotie and Pliny obferves, that a tame Pidgeon u-' 
fnally live* eight Years ; on the other hand, fome Au- 
thors a flare as, that they had fecn thofe which hadKvcd . 
two and twenty. . 

The Ring-dove is no other than a wild Pidgeon, that 
ufually fits upon the Bought of Trees, and will not light • 
upon the Ground, hecsufe 'tis of a very ftiy Nature 1 Its 
Flefh has a good Tafte, but -is dryer- than that of a tame 
Pidgeon ; the Re .Ton of which is, :h<t the wild Pidgeon 
being more upon the Wing th n the other, does aifo the 
more difperfe its Moifiure : The Ancients looked upon it 
to be good egainft Venery, as you may fee by thefe Lines 
•f Martial. • /*- 
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lngutna tovquati lardarit bebetanque Palumki : 
• K$n sdrt banc tniutrm fui cufit efgfalax. 

Some Authors fey, wild Pidgeons will liv* tfll they 
are thirty Years old, nay (onetimes to forty i and the 
older they grow, the longer confidcnbiy do their Claws 
become, whereby their Age is known, and thefe Claws 
of theirs may be cut off, and they'll feel no Inconveni- 
ency by if. 

The Turtle-dove Is another, and finer Kind of Pid- 
geon, than thore already fpoken ef : The Cock is ufually 
of an Afh-colour, with a black Ring about his Neck : 
There are alfo fome of them white, efpccially in cold 
Countries : The Turtle is either wilcLor time : The/ 
love to live In fandy, rough, and mountainous Placet, 
and they keep on the Tops of Trees, where they build 
their Nefts * however, they often come down into the 
Plains and Gardens to fcek for Food. AriBotlt obferves t 
that they yo into hot Countries in the Winter, and into 
cold ones in the Summer. It is obferv'd, they live te be 
eight Years old, and thai the Cock is ufually longer liv'd 
than the Hen, 

The FJefh of the Turtle is not fo dry as that of the 
wild Pidgeon. Jt 9 s better tailed, and produces jgood 
Juice i when this Bird is fat, tender and young, it u de- 
licate Pood 1 and this is what Mytialhyt of it : 

Dum mbitmgms tril Turlur t lafluca wtltbis, 
Et ctcbhas tibi habt ; ptrJtrt nolo/amm. 

Gsltn aUb much extols the Goodnefs of the Turtle, ' 
and fays, that it is a Food that is neither too grofs nor 
too flight, and in a Word very wholefome. 

Pidgeons are to be found slmoft every-where. There 
were anciently Multitudes of them in Africa, becaufe it 
was not lawful to eat them. There are a great many of, 
them ftill in Cyprus, Sicify, and feveral other Countries j * 
becaufe thefe Birds were confecrated to the Godticfs 

We may fay in general, that all Pidgeons are of a dry 
Nature, and that in this Particular, they do not differ 
one from another, but as they are more or lefs fo ; their 
Fleih is nourishing, becaufe it contains a great many oil/ 

and 
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and balfamic Parts : It alfo yield* good and folid Nutri- 
ment, becaufe that being compact %od clotc fet together*, 
it fticka in fuch a Manner to the folid Parts, that it can- 
not without Difficulty be fcpa rated from it, Laftly, the 
£lc(h of a pidgeon fortifies and binds, not only becaufe 
it contains many exalted Principles, but alfo becaufe that 
being but a little moiil, and full of fonae earthy Parts, 
the iuperfluous Moiftures which relax the Fibres of the 
Entrails, are fwallow'd op thereby. 
; Phyficians qfe a Pidgeon open'd alive, againft the Apo- 
plexy, Lethargy, and Phrenzy, by applying the fame hot« 
tp the Feet, It operates in this Cafe, by opening the 
rores of the Head, with its volatile and exalted Princi- 
pies, a/id thereby facilitating^ free Pa/Jige for the fuli- 
ginous Vapours that afcend into the Brain to get out.' 

The Blood of a Pidgeon newly let, and while it is ftf II 
warm, and' 5s made ufe of to allay the Smarting «f the 
Kyes, and to cure green Wounds thereby : That of the 
Cock, which has been drawn from under the Wing, is 
CfcemM before any other, as being more fpirituous. 
' Lkftly-, Pidgeon's dung is us'd in diffolving, ftrength- 
ning, and difcuffing Cataplajfms. 
* A Pidgeon in Latin is call'd Columbus, quod in cuhtfa 
ft: bus adium dtgerefoltt ; becaufe it umaHy lives on the 
Tops of Houfes i oreife, quod lumbos eclat becaufe 'ti* 
incontinent ; or eKe y quad colhm ejus ad fingulas con- 
*verfiones GoUru mutat ; becaufe its. Neck, accordiog to 
the differ**! Turns it has, has alfo different Colours. 

Ttar wild Pidgeon in Lati* is called Palupikus, tL 
mdxsj&My mover i, palpitare ; or elfe, quod par cat turn* 
bis ; becaufe efteemM to be chafte. In fhort, fome pre- 
tend to tell us-, that if after the Cock and Hen have once 
pair'd, onetrf them dies, the Survivor will never feek 
for another Mate. 

The Turtle is ia Latin call'd Turiur,. from the Cooing^ 
it make*. 
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CHAP. XXI. 

Of the Goose. 

THERE are two Sorts of Geefe 9 the tame 
and the wild ; you are to chufe of either of 
them, that which is tender, neither too young nor 
too old, well fed, and that hath been bred in a pure 
and ferene Air. . 

• Geefe are nourifliing enough, and very folid and 
durable Food. 

It is a little hard of Digeftion, and when it fo 
too young, then its Flefh is vifcous, and apt to 
produce grofs and excrementitious Humours % 
.whereas on the contrary, when 'tis too old, it's 
<Uy* hard, has a bad Juice, and caufes Indigeftione 
trod Fevers- 

Gosfi contains much Oil, and volatile Sak : The 
tame one does alfo contain much Phlegm, but the 
J wild one has-uot fo much. 

Both the one and the other, in the Winter time* 
do agree with young bilious People, wBo have 
a good Stomach, and are us'4 toExercife and La- 
iour. 

r » 

R £ M A R K S. 

Gofffe is a F6,od that is pleating enough to theTaftq* 
The wild ones taHe better (fay* our Author) than the- 
.tame ; beeaufe that being much more upon the Motion 
thin the other, its Flefh is not fo full of vifcous and grofs 
Juices. ' \ 

The Goof$ lives in cold, moift, and watery Places. 
You meet with this Bird a 1 moil in all Countries. They 
lire, long, efpecially the wild Goofe, if we believe fame 

Authors'. 
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Authors. William Grataroks obferves, that they'll li\$ 
to Jbe twenty j and Albertus (ays, fixty Years old; Th e s 
tame G>*£ flies bu*> little, and rife* not far from th*? 
Ground * whereas the wild one flies high and fwift. * ^ v ^ 

A Gtoft lives by Land and Water, a? amphibious /Cni- 
malt do ; but the tame one Hvesmore upon Land tftan 
the other. In fhort, wild Geefgtot almoft ahvays (ootid 
in moift and marfhy Places ; and there are a great many 
of them in Eibiofia, which make great Havotk in .the 
Country. 

It is obferv'd, that a Gorfe is very Vigilant, anid flwpe, 
fo ffightfy, that the leaft Noife awakes her V andfofaje. 
People pretend, that this Bird is at lead asufefulas a' 
Dog in the Night, to watch a Hotrfe ; for as Coon as it 
hears any Thing, *it ceafes net to make a Noife, where 
flie feems to call the People of the Houfe to her Relief j 
of wtych there is indeed a remarkable Example : When . 
the Gaul* were in the Night upon entering the Capitol 
of Attar, they gave the Dogs that were therein iorac 
Viduals, to prevent their Barking, which had the de- 
sired En*£ s fiat nothing of Food that they threw be- 
fore the Gttft could hinder their Clamour, and awake 
the Rwtans. From thence forward there were yearly 
'Honours done at Rtmkw the Goofe for her Vigilance ; 
and the Dogs were alio annually punifhed for their Neg- 
ligence. 

It may be faid in general, that the Fleih. of a Gooft 
is more agreeable to the Tafle than it is wholefoine. In 
fhort,. it always abounds with heavy and grdft Juice*, 
-that make it nard of Digeftion, and therefore it ought 
to be very moderately us'd : However, 'tis proper 
enough for robuft People that have a good Stomachy 
becaufe it is nourifhing enough, and, is a curable and fo* 
lid Food. • 

Some pretend to tell us, that Gvft ¥lefi>\ on which 
the Jeux frequently feed, does note fettle contribute to 
make them of a 'melancholy Temper, of a dell, fad* 
gloomy Humour, and of a bad Colour. Thfe.antient 
Jtritons (crapled to eat Geefe, but the Engtijb do it now 
with Pieafure. 

Of all the Parts of a Goofe, Galen approves of none 
bat the Liver end Stomach for Food t However, the 

' Wiifc 
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Wing is alfo very gopd. Some pretend, that Sctpfo Me- 
ullus y * Roman Conful, was the firft that w^Gdofe- 
Li<utr. Others afcribe this Honour to %L &*fiiks\> * R4- 
*saa Knight, 

The Skin of a, G#o/fc's Feet is look'd upon to be dftriri- 
gent, and good to ftop Bleeding or Flux, if taken to the 
Quantity of half a Dram inwardly, after it has been firft 
reduc'd to Powder. 

■ *TJiey reduce Goofe-dung into a Powder, and half Ik 
I>rara of it is prefcrib'd, in order to rarify and attenuate 
the .Humours, to provoke Sweating, Urtoe, and Wo- 
men's Terms, as alfo to' batten their Delivery in Child* 
Ibed. *' 

; Goo/is Blood is look'd upon to be good a gain ft Poifpn, 
of which fwo or three Drains are preicrir/d. .' ' 

The Part of a G*o/k is us'd in Phyfick. It is of adiG 
folving and molifying Nature ; it eafes the Piles, and 
Pains in the Ears, if put into them. When taken in- 
wardly f it loofens the Body, ,and tbofe Parts of the 
Body which are affe&ed with the Rheuraatifm they rub 
with it. 

A Goofe in Latin is Jnfar t a frequently & affiduittt* 
natandi 1 becaufe (he delighu to fwim in the Water. 



CHAP. XXII. 

P/flDuCK. 

TH E R E are two Sorts of Ducks y viz. the tatafe 
and the wild Duck ; the laft of which ha? 
brow„ an d reddMh Fldh, more valu'd for the Good- 
^pefcof ks Taffce than that of the tame Z>^i. Whe- 
ther you make Choice of the one or the other, you 
are to pitcft upon thofe that .are jtender, young, fat, 
led with good Food, and bred in a pure and fereae 
Air. 

Duck is nourifhing enough, and is a Food, that 

f olid and durable. Some Authors think, that 

^ %e 



238 Of Foods prepared ff Animals. 

the eating of it puts & good Colour intp the Fact, 
and makes the Voice pleafantand agreeable. 

The Ducky and efpecially the tame one is hard 
of Digeftion, and breeds dull and grofi Humours. . 

The tame Duck contains much Oil. volatile Salt 
and Phlegm ; and the wild ones have more volatile' 
Salt than the other, but lefs Phlegm. " , 
. Both the one and the other agree in cold Weather 
with young hale People, who are ufed to much Ex~ 
ercife, and have a good Stomach. 

Remarks. 

A Duck is an amphibious Animal ; for (he lives by 
Eaxid and Water. The tame out is not (6 well tailed 
nor fo wholefome as the wild Duck ; and the Reafon is 
becaafe fiie has not near fo much Motion, and coafe- 
quentry abounds with diril, vifcous, and grofs Humours : 
Moreover, the tame Duck live* among Mirtand Ordure, 
and feeds upon nafty Things, fuch as Mire, dead and rot* 
ten Fifh, Frogs, and Toads ; whereas the wild ones live 
upon Food, which they feelc for every where. They We 
alfo a freer Tranfpira don, by Reafon of the Excrcife 
they have, which helps to attenuate and drive out the 
grofs Humours they may have in them : and laftly, more 
and more to exalt the Principles of tht Liquors, and for 
that Reafon they abound rhore with volatile Salt, than 
the tame ones do. 

The Goofe and Duck art much like one another in re- 
fpc£l to the Subftance of their Flefh, and very near pro- 
duce Vhe <m* EffecU The Wmg of a Duck, as well as 
that of a Gouje, is. excellent Vi&uaJs ; and Marital, by 
the following Lines, fhews what were the .Parts of iDuck 
jgoft in Meem, fortheOooilnefs-ef their Tail*. 

Tota mihi fmatur ana, fe&fe&ore tantum h ; 
Et cwwiajapit i taHsra reaWttofU*. 

^ ..... ... - - - ^ ■* ' • 

The fame Duc'k rifes itfelf but a little from "the Eanb* 
and walks flowly, becaufe (he is very heavy ; but in lieu 
of that, fte fwims very eafily and fait, and can for a Ions 

Time 
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time hold her Head, and the reft of her Bbdy, under 
* Wafer, eitherto feeic for fomewhat to eat, or to coneeai 
fccrfelf. * 

When a Duck\ Egg is hatch'd by a Hen, it's divert- 
ing enough to obferve, that the Hen does not at firft know 
her own young ; and- as the Duckling,, as foon as it is 
out of the Shell, tunrinto the Dirt, and to fwim in the 
Water by natural Inftindr., the Hen laments, mourns, 
and calls for it fei armournful and companionate a Man- 
ner as can be. « 
. The Liver of a Duck, befides that it hath a very good 
Relifh, is alfo look'd upon to be good Jbr flopping. tile 
flowing of the Liver. 

The Fat of a Duck is of a mollifying, diflblviag and 
Ibft'ning Nature, 

.They open the Body of a Dwk 9 &nd apply it warm to 
the Betty in the Wind'choiic. 

There are fcveral Sorts of WiU- ducks* that differ from 
one another in Bignefs, Form, Cry, and. Colour. There 
are fame of them which fly flow, and others very fwift- 
\y. 'However, we may fay in general, that Wild-ducks, 
tor the moil part, fly fa for than Tune ones. They usu- 
ally live where there are Rivers, Marines, and Lakes. , 

The. Teal is pat Mhe Number of Wild- ducks, of 
which 'tis a particular Species ; and of thefe there are 
two Sorts, the one fmall and the other large ; the (mail, 
.which is molt in Uie.for Food, is in every Thing like 
unto your common Ducks, faving that it is not fo Urge, 
but of a more agreeable Tafle, and eafier of Pigeftion. 

There is a Sea-bird, which the. French call Macnuft, 
that is reckoned in the Number of Wild-ducks. It is of 
a dark Colour, atid flies heavily ; but when it has a 
Mind to come haftily away from a Plate, the* Bird> fuf- 
tains tt&lf upon the Ends of its Wings and Feet, . and 
in this 'Manner runs lightly and fwiftly upon the Surface 
of the Water,. This Bird feeds upon Isfecb, Sea-weeds, 
and Fife. It's Flefli is hard, and like Leather, efpeci al- 
ly when-'tis old, and therefore it ihould net be eaten hut 
when young. This fame Flefh talks alfo of Fifb, and 
the Rmanjfts allow the Ufe of it in Lent. 
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A Duck in Latin is Anas, and in Greek, nprra i wjJ b 
90/0 ; beeaufe fhe fwimi very faft, as before noted. 



CHAP. XXIlI. 

I 
i 

Of a Partridge* 

TH £ R £ are feveral Kinds of Partridges which 
ought to be chofen, while they are young, 
tender, well fed, and of a good Tafte. 

The Partridge is of a ieftorative, ftrength'ning, 
and very nourilhing Nature : It is eafy of Digeftion, 
increafes Seed, and Milk in Nurfes Breafts ; pro- 
duces good Juice, and proves a folid and durable 
Food. It is good in Diarrheas. 

When a Partridge is old, his Flefh is hard, like 
Leather, not eafy of Digeftion, and difagreeable to 
the Tafte. - * 

The Partridge, in all the Parts of it, contains 
much Oil, and volatile Salt. 

It agrees in cold Weather with any Age and Con- 
ftitution, but more etyccially with Perfons recover- 
ing from Sicknefs, and thofc who are of a cold arid 
phlegmatic Temper. 

Remarks. 

A Partridge is a Bird much valu'd, for the Goodneis 
of its Tafte, and the good Effie&s it doth produce. The 
red Partridge is jnore efteem'd than the others. It feeds 
upon Snails, Seed, and the tender Top* of feveral Trees, 
and other Plants. 

Our Partridges are rtry near as big as a Pidgeeu, and 
in fpme Places larger. Strabe in his 15th Book fays, 
that Perms, King of the Indies, made a Prefent to Am* 
gujlus of a Partridge that was larger than a Vulture. 

Some Authors fay, there are red oats in the Ifle of CbU 

as 
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as big as Hens, You have white ones in feveral Places ; 
as alio Afh-colaur'd ones, and.otiiers of a different Hue, 
and are very well tailed. . 

Some Authors allure us, that the Partridge is (o wanton 
-and lafcivious, that as often as the Cock fee?, or even heart , 
the Hen, he cannot forbear treading her. It is alfo faid, 
if you {hould lay a Looking-glafs before him, he'll run 
to his -Picture and do the fame Thing ; and that when 
he meets with the Hen's Eggs, he breaks them, for fear 
he (hould lofeher Company, while (he fits upon them. 

The Partridge lives ufually fifteen or fixteen Years ; 
and Artfiotlt fays, he fometimes attains to the Age of 
five and twenty. They cannot raife themfelves high 
from the Earth, becaufe they are heavy ; but they fly 
with much Force and Brifknefs.' 

The Partridge's Flefti is firm, and full of vifcon* 
Moiftures ; and for that Reafbn, 'tis very well ta$ed, 
good in Diarrheas, and for pituitous and* phlegmatic 
People. The eating of Partridge increafes Seed, is very 
nouriftiing, and wbolefome for Perfons recovering from 
Sicknefs ; not only becaufe it contains many oily and 
balfamic Parts, that are fit to unite with the folid Parts 
and to reftore them, but alfo by the A Ma nee received 
from its volatile Salts, which keep the Liquor in a juit 
Fluidity, and increafe the Animal Spirits. 

When a Partridge is old, the Fermentation of its Hu- 
mours does infenfibly carry offits more volatile and moift 
Parts ; and therefore its Flefh then becomes hard, dry, 
not eafy of Digeftion, and has little Tafte. 

A Partridge ought not to be eaten as foon as 'tis killed, 
but (hould for fome Time be exposed to the Air ; for by 
that Means its Fleih will grow more tender and fhort, by 
a fmall Fermentation wrought therein. 

Pbyficians raakeufe of the Blood and Gall of a Par- 
tridge, for Ulcers in the Eyes, and Cataracts and Web*, 
which are put in while hot, and firit drawn from the 
Bird. 

They alfo make ufe of the Feathers of a Partridge, 
to cure the Vapours in Women > for which End, thty 
are burnt and fmell'd to. 

The Marrow and Brains of a Partridge, being eaten, 
are good for curing the Jaundice, 

M A 
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A Partridge in Latin is /Vr<*v, which Name it had 
from the Noife it mikes, which fcemsfomewhat like the 
k Word. 



d 



CHAR XXIV. 

Of a P H E AS AN T. 
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YO U ought to chufe that which is young, 
der, fat, and well fed. 
It is nourishing enough, produces good Juice, 
folid and durable Food : It is of a fortifying and 
reftorative Nature, good for he&ic Fevers, and 
Pe*rfons recovering from Sicknefs. It is eafy of 
Digeftion ; and 'tis pretended,, that the Ufe of 
it is wholefome, and good for Epilepfies and Con- 
• vulfions. 

The Pheafant produces no ill Effects, unkfs im- 
moderately us'd. _ : 

It contains much Oil and volatile Salt. 
The Pheafant is beft in Autumn,' when 'tis fat- 
- ter than % at any other Time, and fuits any Age and 
. Conftitution. 
• 

Remarks. 

» 

: The Pheafant^ a Bird almoft as big as a Cock. It 
'hath a long Beak, an Inch thick, and crooked at the 
End. His Tail is very Joog ; and there are but few 
Birds that have fo exqaifite and delicious a Ta&e as the 
Pheafent ; and" therefore is ferv'4_up to the Tables of 
People of Quality. 

There is the Male and the Female ; the firft of which 
is larger, fairer and batter- tafted than the other. A*v*r- 
roes prefers a Pheafant before all other Birds, for the 
Goodaefs of its Tafte, and Wholfomenefs. Galen com- 
pares the Flefli of a Pheafant with that of a Hen or 

Chicken. 
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. Chicken, though a Pheafant has a much better Tafte than 
a Hen : It is alio drier ; and the Reafon is, becaufc it 
lives in Woods, enjoys a free and dry Air, and has much 
Exercife. 

The Pheafant is not fo wanton, and bfcivious as the 
Partridge ; but we may fey, k is dull and ft up id, for 
when he has once hid his Head, he thinks the reft of 
his Body h not feen. He loves and admires himfelf fo 
much, that he may be eafily taken, when he is employ- 
ed that Way. 

The Fleih of the Pheafant produces the fevefal good 
Effects we have mentioned ; firft, becaufe 'tis neither 
too moift, no^ fill'd with vifcous and grofs Juices, but 
indifferent dry j and fecondly, becaufe it contains a con- 
venient Proportion of oily and balfamic Parts, and vola- 
tile Salts. 

The Fat of a Pheafant, being externally applied, for- 
tifies the Nerves, diffolves Swellings, and gives Eafe in 
the Rheumatifm, 

There is .another Kind of Pheafant in Latin- called 
Urogal/us, and this is fubdivided into two other Species, 
viz, the, great and little ones : thefirft is as large as a 
Turkey-Cock, has a black Head, (hort Bill, longfNeck, 
and its Feathers of a black i(h or reddifh Colour. 

The fecond is called Pbajianus montanus, the Moun- 
tain-Pheafant, and differs from the other, enly that it is 
much fmaller. 

Thefe Birds live in Mountains, Forefls, and Northern 
Climtes. It is faid, they He in Wimer^nder the Snow 
for three Months together. Their Fleih is very favoury, 
*and has the fame Virtue with that of a Pheafant. It is 
.dry enough, and confequently contains but a few vifcoua 
and grofs Humours. LaflJy, it . produces good Juice, 
and is a folid and lading Food. 

Catigulu ordered thefe Sorts of Birds to be facrihVd to 
him. Their Fat has the fame Virtue as that of the com- 
mon Pheafant. - 

This Bird is in Latin call'd Urogal/us, ab uro t to burn, 
and Ga/Zus, a Cock ; becaufe ,'tis like a Cock, and fo 
very hot, that it can continue under the Snow for fede- 
ral Months, and not be hurt. 
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' The Pheafant is by fomc call'd Pbafan**, quajifaet. 
ensfanum, becaufe 'tis very good Food ; but its . trtte 
Latin Name is Pbajtanus, a Pbafi Colcbidis fiiwio ; be- 
caufe it was firft found near a River of Colchos, called 
fhafis\ from whence 'tis pretended, the Argonauts 
brought this Bird into Greece, and To to us ; and this is 
prov'd by thefe Lines of Martial : 

Argri<va frimum fum t ran/for tat a carina ; 
Ante mihi notum, mil nifi Pbafis erat. 
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CHAP. XXV. 

Of a Qua i l. 

*\7 O U are to chufe that which is young* tender* 
X and well fed. 

It is very nourifhing, creates an Appetite, and 
produces good Juice.* 

Several Authors look upon Quails to be very bad 
Food, tho* not fo much as they would have it to 
be: Indeed, it is femewhat hard of Digeftion, cf- 
pecially when old. We (hall in our Remarks fpeak 
wore at large of its fuppofed ill Efrecls; 

It contains much Oil and volatile Salt. 

It agrees at all Times, with any Age and Confti- 
■ tution, provided it be moderately ufed. 

Remarks. 

I The Quail is a fro all Bird fomewhat bigger than * 

Thrufli, finely feather'd^ and has a ple&fantNete. It 

ufually feeds upon Miller, Corn, and other Grains. It 

is fuch tender, and delicious Food, that 'tis ferved«to 

, the bell Tables. - ^ 

Moil Authors do not agree about the Effe&s produe'd 

by .the Quail, Averroes pretends it has good Juice, and 

jjnt it is good for Pciioos recovering from Sicknefs, and 

fuck 
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fuch as enjoy perfcft Health ; which we willingly agree 
to ; becaufe in the firft Place we have not expcriencM a- 
ny ill EfFedls produced by the Quail. Secondly, becaufe 
we find its Flefli to confift of a Subftancc that is a little 
compact in the Parts thereof ; and that it contains a con- 
venient Proportion of oily and balfamic Principles, and 
of volatile Salts. Indeed, 'tis fometimes not to eafy of 
Digeftion, and this proceeds from its over-fatnefs, that 
is heavy on the Stomach- ; bat when it is us'd moderate* 
]y, there is none of this {mall Inconvenience to be met 
with from it. 

Ga/itt, Plity, and Avian, do on the contrary after t 
us, that the Quail is very dangerous Food ; and Galen 
fays, he had feen feveral Perfons in Pbocis, Btotia, snd 
Doris, that fell into Convulsions and Epilepfies, thit had 
eaten thereof ; and this, as he imagines, was produe'd 
from the Quails of this Country's feeding upon Heleborej 
thq'j on the contrary, this Plant feems to me to be like- 
lier to cure than to caufe the Epilepfy, for the fatfte 
working by Stool and Vomiting, may expel the (harp 
and pungent Humours that caufe it ; but though Hele- 
bore of itfelf were' proper for the producing of Epilep- 
sies ; and that Quails very frequently fed upon it, it 
would not from thence follow that Quails were fo apt to 
'caufe Epilepiies, fmee the Helebofe, by affimilating it-' 
felf with the folid Parts of the Quails, mud have loft ft 
certain Difpofition of its infenfible Parts, wherein alon# 
this pretended Malignity might confift. We have alrea- 
dy handled this Matter in the Chapter of the Stag, t* 
which we refer the Reader. 

Thofe who are of Ga/tn's Opinion, in refpeft to ft 
Quail, further fay, for the maintaining of it, thu Quails 
btlng very liable to epileptical Motions, may impart thft 
fame to thofe that eat them ; but it would follow from 
hence, thit Goats, Sheep, Capons, Turtles, and feve- 
ral other Animals commonly eat by us, and that are of- 
ten fubjeft to Epileptics, muft communicate the fame to 
41?, which we have not yet experiene'd. Some of the 
Antients following the falfe Reafoning of <2alen, in re- 
jpedt to the EfFeds of the Quail, will have it eaten with 
Coriander- feed, Vinegar, and feveral other Ingredients, 
which will make it lofe its good Tafte, and fo pretend 
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hereby todiveftit of its fuppos'd Malignity ; bat as w* 
are not yet fo well convinc'd of its being' fo pernicious, 
we fhall hold ourfelves free to feafon the Quail with what 
we fhall deem mod proper to improve its pleafant Talk; 
.and we (hall not trouble Ourfelves about corre&ing a 
pretended ill Quality, of which we have HO manner of 
Experience. 

The Quail does not rife high above the Eirth, and 
flies heavily ; for which Reafon, Pliny calls it rather a 
terreflria,! than aerial Bird ; but Nature has made it A- 
mends, by the great Agility of its Feet, whereby he runs 
r*treamly fwift. It is a wanton and lafcivious* Bird as 
well as the Partridge. One Cock can fcrve many Hens j . x 
sad 'tis said, that as foon as he fees or hears the Hen 
. he goes and treads her. Albtrtus obferves, that the Hens. % 
a|e but few, in Comparifoa of the great Number ,o'f * 
Cocks. 

The Fat of the Quail is good to take away Specks m . 
the Eyes, as its Dung when dried and reduc'id to Pow- a 
der h for the Falling-ficknefs. , * 

The Quail in Latin is call'd Cotumix, its Nfrhe hi- 
ingdedue'd from its Note, as well as thofe ofle?eral 
otner fiirds, as Atbenttus, lib, 9." cap. 15. does ob- 
serve. 



CHAP. XXVI. 

. - -> . 

Of Thrushes. • 

YO U axe to chufe thofe that are tender, youngs 
•fat, well fed, and catch'd in cold Weather & 
for they are then daintier, and of a more exquifite 
Tafte. 

They create an Appetite, fortify the Stomadi, 
nouriflj much, produce a good Juice, and are whole- 
fome for Perfons recovering from Sicknefs. Some 
Authors look upon them to be good aga^nft the Fal*. 
Ung-ficknefs. ' 

They 
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They produce no ill Effe&s, unlefs they arc ufecl 
to Excefs. 

They contain much Oil and volatile Salt. 

They agree, efpecially in cold* Weather, with 
aiiy Ageand'Conftitution. 

Remarks. 

A Thrufh is a Bird that is little bigger than a Lark, 
whofe delicate Tafte has recommended it to the bell 
Tables. Jt was much efteem'd by the Antients, Mar- 
tial prefers the Hare before other Quadrjupeds, and the 
Thrum beyond other Birds. Horace alfo fays, there is 
no nicer Food than the Thrufh, and Galen reckons it of 
the Number of Aliments that have a good Juice. 

There are Thrufhes attooft in all Couutries. They liva 
upon the Berries of Myrtle, Juniper, Elder, and Ivy ;• 
they alfo feed upon Olives, Acorns, Infers, Worms and-. 
Flies. They build their Nefb. on the Tops of Trees, 
They are docible, and will foon learn to. fpeak. Pliny 
relates, that Agribfina, the Wife of the Emperor Clam- 
diiu t had a Thrufla which fpoke as plain as any Man. la 
the mean time, tome Authors affure us, that the Thrufh 
is fo deaf, that it was antiently become a Proverb ; and 
when one was mindid to (peak of a Man that was very 
deaf, he fa id, be inasmuch, or-mortfo than a Tbritjb, 
- The Thrufh); as we- have obferv'd, feeds upon good 
Things, enjoys a free Transpiration, and has Exercif* 
of Body fukabie thereunto. Its Juices are alio well 
qualified,, b^ Reafon o£ the, Union and exa& Proportion 
tfcere is between their oily, an^ falind Principles ; and 
this makes the Thrufh to befuch delicious Meat. It is 
very nourlming, becaufe it contains many oily and baW 
famte Parts. It creates an Appetite; and fortifies the 
Siomach* by its volatile and exalted Principles, It pro- 
duces good Nouriihment, and is good for People recover- 
ing from Sk^nefs, for fcveral Reafbns : In the flrfl Place, 
becaufe the Flefh of the Thrufh is neither too grofs, nor 
too thin, and contain ft Jbnt few viicons Juices : Secondly, 
becaufe 'tis eafy of Digeftion ; and laftly, becaufe it con- 
tains Principles that are fit to recruit the folid Parts, and 
increafe the- Animal Spirits, 
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CHAP. XXVII. 

• - . 

Of Black-Birds. 

A Black-bird ought to be young, tender, large,-* 
and well fed. 

It produces good Juice, is nourifhing tfnough^ 
and eafily digefted, if chofcn as before-mentioned : 
It is alfo look'd upon to be good for the Bloody-flux, 
and Loofenefs. 

It produces no ill Effe£b, unlefs eaten to Excels : . 
In the mean Tinje, the older they grt>w, the Jefr 
fat they are, the harder does their Fleflx become* 
neither is it fo eafily digeftedL 

It contains much On and volatile Salt. 

It agrees at all times, with any Age and Sort of 
Conftitution. 

Rem arks* 

The Black-bird has many Things in common with tW 
Thrufc It ifetbout-th* Bignefs of fome Magpies, an# 
fcfualiy blackilh, though in fome Places there are white 
Birds of this Kind, but they are ficarce. The Black- 
bird lives in thick Woods and rpiigh Placet, upon Trees, 
and in Cracks of old Walls. They fine well enough,, 
are docible, and eafily learn what is taught them ; but 
their Voice is not fo articulate as a Parrot** ; the Reaion 
is, bec*ufe a Parrot has a large Tongue like that of a 
Man, and a large crooked Bill ; whereas the Black* 
bird's Tongue is narrow, and his Bill too* as feell as 
fharp at the End and compact. He feeds in a manner 
upon the fame Things as the Thruih does, as upon the 
Berries of Myrtle, Sorrel,. Elder, and Holly. When he 
is kept in a Cage, and that you would have him have 
a good and pleafant Voice, feed him with Flefli. It is 
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faki, that Food plcafcs h'm be ft, and will prod ace the 
Effett before -mention'd. 

The Black-birds are like Thrafties i* many Things, 
yet they are not fo delicious and eafy of Digeflion ; how- 
ever, they may be reckon 'd among thofe Foods that pro- 
dace a good juice ; becaafe that in .the nVft Place, being 
us'd to much Exercife, they do not contain many vifceus 
• and g*ofs Humours ; and fecendly,. becaafe their Flefli 
kas many oily and balfamic Parts in it, as well as vaJa-- 
tite Salts, that are apt to produce all the good Effecls we 
have attributed to it, 

The Slack-bird in latin is Mertela, quafi Mednla ; 
and indeed, the Antients called him fo, according to the 
Tcftimony of Jfid&rus, eo quod moduhtur j becaafe he fingt 
pleaftntly enough. 

This Bird was al(o call'd Nigretta by fome People j 
becaufe of its-being black, as rjefore-mentioa'd. 



CHAP. XXVIII. 
Of Gnatsnappers,- 

YOUa^e tochufe thofe tihat are young, fat, 
and especially at the Time when Figs or Grapes 
are fit to eat. 

They, are very nourifhing, produce a good Juice, 

create an Appetite, eafy of Digeflion, fortify the 

Stomach, proper for Perforis recovering from Sick- 

nefs, and are lookM upon to be good for the Eye- 

.fight... . . K 

They are. not wholefome, but while young ; for 
when they grow old, their Fteft is tough, and hard 
of *Drgeftion. 

They contain much Oil, and volatile Salt, 

They agree at all times, with any age and Con- 
fttwtion, *^ 
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* 

Remarks. 

The Gnatfnapper i;. a tender and fat Bird, that loves 
Pigs mightily, for which Reafon the Rommns call'd it far- 
cedula ; fame alfo nath'd it Avis Gftria % the Bird of Cy- 
prus i in all Probability, becaufe this Ifland abounded 
with them : or elfe, lay they, because a great many 
were formerly brought pickled out of thk Ifland into 
Europe. * 

The Gnatfnapper chufes to live in thofe Placet wher* 
there are Figs and Grapes. His Feathers change their 
"Colour in Autumn j and they feem alfo to change their 
"Shape, probably becaufe they mew and grow larger, 
ihen the Crown of their Heads is black ; and for that 
Reafon this Bird has been called Melancorypbus in Latin 
according to this Verfe. 

Sumque Melantorypbns, quod mibi f*ft*s apex. 

The Gnatfnapper has a curious and deliciousTaite, and 
is ferv'd up to the beft Tables. Pi/aneilus fays, this Bird 
never over-burdens a Man's Stomach ; but on the con- 
trary, that it fortifies, eat never fo many of them; the 
fame Author alfo adds, that he had known fome, who 
having eat a great, many of them, had fpent the whole 
Day very merrily % from, whence 'tis concluded, that 
this Food fupplied them with Spirits enough, with pure 
.Humours, and but little dull and grofs Subftance. Indeqd, 
as the Gnatfnapper ir very tender and delicious, has 
Exercife enough for the enjoying of a free Tranfpiration, 
feeds upon good Food, and contains many exalred Prin- 
ciples, it will be no difficult Matter for osjo compre- 
hend, how this Bird can produce the good Ef&cls that 
have been attributed to it* 



CHAP. XXIX. 
Of the Lark. 

HERE are two Sorts of Larks; one that has 
a Cop or. Comb pn her Head, and the other 
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without ft. You ougiit to chafe thcife that are * , 
young, tender, fat, and well fed. • - 
k A Lark yiel3s good Nourishment, and when en- 
dued with the neceflary Qualities, -is eafy of DU 
geftion. Her Heart aftd * Btood are look'd upon to 
be good to provoke Urine, and to cure the CholtiJc „ 
in the Belly and' Reins. 

Wheft the Lark is old, her Fleflr is hard, dry,* 
and hard of Digefton, and the Juice had. 

It contains much Oil and volatile Salt in it. 

It agrees with any Age and Conftitution, efpe- 
cially in Autumn, when this Bird is fatter, and more 
delicious^ than at any other Time of the Yea,r. 

Remarks. 

The Lark is a little Bird well known, and lives upon 
Corn and Warms. She has a very pleafant Note* and 
therefore many People keep her in a Cage ; however, 
(he does not fing at all Times, but in the Morning ear- 
ly, when *tis fair Weather ; but in rainy Weather and at 
Night flie is filent. 

The Lark is a delicious Bird, and much efteem'd for 
the Goodnefs of its Tafte, and the happy Ef&cls it pro- 
duces; As me ismuch upon the Wing, me hasTranfpi- 
ration enough, and confequently mull contain but a few 
grofs Humours, and many volatile and exalted Princi- 
ples ; for which Reafon, Lark's Flefh is favory, eafy of 
Digeftion, and has good Juice : In the mean Time, 
when this Bird grows old, the more balfamic and vola- 
tile Principles infenfibly get away, and nothing is left be- 
* hind but thofe that are grofs and earthy ; wherefore, her 
Kem is then hard, dry, arid not jeafily diftefted, 

The Lark in Latin is calPd Alauda, ab infigni Alarum 
mgitationt ; becaufe her Wings are much in Motion. 

She is alfo cali'd Gal/rita, or Csjfita, quod aplcm 
<rifiatum 9 qui Gdlemiri foue Caffidtm refert> in £a}ftt / 
Meat ; becaufe (he has at Crown or Cop ttjpon her Head,* 
Chat idike a Helmet. . 
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Qf /if ORTOIAN/ 

YO U fhould chufe that which is young, ten- 
der, fat, and fed with good Food* 

It 13 reftorative, iirength'ning and nouriflnrtg, 
iocreafes Seed, is eafy of Digeftion, produces good 
Juice, and is fuppofed alfo to promote Wenacn'*- 
Terms. 

It produces no ill Effects, unlefs eaten to Excefs. 

It contains much volatile Salt and Oil. 

It agrees at any time, with any Age and Confuta- 
tion. ' ■ 

Remarks. . . /' 

This Bird is about the Bigncfs of a Lark, but rather 
M little kfs. very fat, and of different Colours ; i»#r. 
Beak and Legs are incliVd to red. She feeds upon feveral 
Sorts of Seeds* but Mallet is that which fattens her raoft, 
and that flie likes belt She ufually lives in warm Coun- . 
tries, foch as Provenct, Da*pbinj % Langtuioc % and Italy. 

TheFicih of this Bird is tender, delicious, joky, and * 
of an exquifite Tafte ; and therefore ferved to the Tables. 
W the beft Quality. The epod Effe&s is produces arifes 
from its having but few vitcous and grofs Humours, but . 
abounding with oily and balfamic Juices, and volatile Salts. 

Its Fat is of a lenifying, d'ffolving, and allaying Na* 
ture. 
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CHAP. XXXI. 

Of the Starling. 

OU are to chufe that which is young teri^ 
der, fat, and that has been fed with jgood 
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-fceJ^kfck- BourifliiB gr and yiikb good" affJ18Hd 
Food, and is look'd upon to be good for the Falling- 
fickneff. ' ..... ^ 

The lefs fat a Starling is, and the older the Bird 
grows, the harder and tougher is his iFlefli, theTafte 
is worfe, and it's not fo eafily digefted. . .., , 9 

The Starling contains much volatile Salt and Orf, 
in all the Parts of it. ^ > 

It agrees at all times, with any Age and Cbnfti- 
tution, provided it has the Qualities we have nofr 
mention'd. 

Remarks. 

The Starling is a Bird as big as the Black-bird. It's 
ufaally blacky but ftreak'd with white/ and fometimes 
red or yellow. The Poets call it Avis fiiturata ; be- 
caufe of its Beauty, The Tail of this Bird is fliort and 
black, his Feet are almoft of the Colour of Saffron, and 
his Beak Kkethatof a Magpye. Aldrwandus defcribes 
three Sorts of them. 

This Bird is almoft to be found every where. In Sum* 
mer timejbe lives in Forefts, watry Plates and JMesdows* 
but in the Winter he (belters himfelf under the Roofs of 
Houfes, and fuch Holes as he can find. Thefe B ; *ds do 
alio many Times get into thofe Bottles which we fatten 
tor the Wall for the Benefit of Sparrows. They are 
great Devourers, and feed upon the Berries of Eider, 
Grapes, Olives, Millet, Parfhips, Oats and other Seeds: 
They alfo eat Worms, Hemlock, and dead Carcafles ; 
and therefore feveral Authors look upon them to be bad 
Food. They are docible, eafily tam'd and learnt to 
£ng.' They go together in Flocks, and fometimes to- 
wards Night in fuch a vaft Number, and fly with fo 
much Force and Violence, that they form a Kind of a 
Cloud, and make a Sort of a^Noife which mightjbe taken 
for a Storm. 

The Starling is naturally of a dry Temper, and there- 
fore if he be not young and fat, you ought not to eat 
•fjuoti theReafon is, becaufe the older he grows, it* 
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moil bal&mic and fptrituomuPam evaporate away, the 
Fleih grows bard, not eafy to be digcfled, . and even of 
a ftrong and unpleafant Smell. 

It is obferv'd, that a Starling in Vintage- time is fit- 
ter, more delicious and better tailed than at any other 
Time of tne Year ; and the Reafon is, becaufe this 
Bird loves Grapes mightily, eats of them to Excefs, and 
e^ven makes confident ble Havock where-ever he comes. 

Galen in his fixth Book de tuenda fanitate y places the 
Starling in the Number of attenuating Foods, and that 
has a good Juice 5 which rauft be meant only of that 
which is young, that hath been fed with good Food-, * 
and that lives upon Mountains. 

The Starling in Latin is called Stur**$ y a rof& 9 fler- 
nen f quod ttrram pedibms radat, C3* ofaui* qua: que verrat ' 
l^ fit mat y dum alimentum fibi qu*rit ; becaule this Bird, 
in tearching for Food, fan pes the Earth with his Feet, 
and turns afide whatever he finds in his Way. 
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CHAP. XXXIL 
Of the Lapwing and Plover. 

THESE Birds ought to be chofen when young, 
tender, fat, and well fed. 
They create an Appetite, yield pretty good 
Nourifhment, digeft eafily , and are look'd upon to 
be good to provoke Urine, to ftrengthen the Brain, 
purify the Blood, and for the Falling- ficknefs. 

They are not very folid Food, but foon waftc, 
and therefore Perfons accuftom'd to great Exercifes, 
or hard Labour, are not to ufe them. 

Thev contain much Oil and volatile Salt, in all 
their Parts- 

They agree at aU times, with any Age and Con- 
ftitutioa. 

Re- 
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Remarks. : 

We have jbinM thefe two Birds together, becaufe 
they live in flie fame Places, feed upon the fame Food, 
and their Flem is alike in Ta*e, and produces the fame 
Effects : There are alfo fome Authors, who have fo con- 
founded thefe two Birds together, that they have given 
them the Name of Vanellus in common. ^ 

They are both very near as big as a Pidgeon. They 
ufually live near Rivers and Lakes * feed upon Worms 
and Flies ; they fly with great Force, and make a great 
Noife in their Flight. They are of an exqiiifite and 
delicious Tafte* but the Plover is yet daintier than the 
other. 

The Plover has a Kind of a Cop upon his Head, that 
is oblong and black ; his Neck is green, and the reft of 
his Body party-colour'd. In fhort, yon may feefome 
that are green,, black, blue, and white. 

There are two Kinds' of Plovers^ which differ chiefly 
in Colour; the firft is yellow, and the other is aih-co- 
Joured. 

The Lapwing and Plover being almoft always in Mo- 
tion, and consequently enjoying a free and eafy Tran- 
fpiration 5 they breed but a few grofs Humours, and the 
Principles of their Humours are exalted, and continually 
evaporate : From whence it comes to pafs, that the Fleih 
of this Bird is very light, eafy of Digcftion, and well 
tailed. 

The Plavex in Latin is callM Pluvialis, either becaufe 
the People believ'd he prognosticated Rain ; or becaufe 
he is eafier taken in rainy Weather than at any other 
Time. 

The Lapwing in Lath is called Vanellus a wanuo, to 
fan ; becaufe that when he flies, he makes a Noife like 
to that cau3*d by a Fan. 

Aldrcrtandus doth moreover give a Lapwing thd Latin 
Name of Cafrela ; not becaufe this Bird is any ways like 
a Goat in the Shape of his Head, Eyes, or any other 
Part of his Body, but becaufe he makes a ,Noife fomewhaf 
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CHAP. XXXIII. 

f 

Of Moorhens. 

HERE are a great many different Sorts of 
Moorhens. You (hould chufe thofe that arc ' 
young, well fed, tender and fat. 

They are very nourishing, and a Food that is fo*- ■ 
lid and durable enough. 

Their Flefli is a little hard, not eaftry digefted, 
and full of grofe Humours, efpecially when thefe :i 
Birds begin to be old. 

A Moorhen contains much Oil and volatile Salt> 
in all the Parts of it. 

It agrees at all times, with young People of a . 
ftrong and hale Conftitution, with fuch as have a 
good Stomach, and are us'd to exercife their JBeditfr- 
much. 

Remarks. 

The Moorhen is a Water-Fowl, whofe Body is flea- 
der, Head fmall, Feathers of various Colours, Bill long, 
black, and a little crooked, Tail fhort, and Legs fame* / 
what long, which helps it to go about in the Water with * 
Eafe, as aHo round the Water to feek its Food. She 
does noriwim fo eafily as many other Water-fowls. They 
live upon fmall Fifti, little Worms, Infers, Plants, and .» 
other Things, both in and out of the Water. 

Moorhens/tfpecially when they are young and very 
fat, are ferv'd up to the daintieft Tables, though they 
are n^t all dike good. There are fome of them that 
tafle of -the Mud and Fifh, and have a very unpleafant 
Tafte, whereas others have an exquifite Tafte : How- 
ever, we may well fay in general, that as thefe Bird* - 
feed upon the grqfs Food, they find about your Marines, 

Pooli 
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Tools and Rivers, their Fle(h is alfo full of grofs Juices, 
and coafequently ha ^d e l D i goftion % -yet tfcefe g e ofo 
Juices make it nonriftiing enough, a (olid Food, and fit 
for Perfons who have a good Digestion, aii4 fatkue much. 
Moorhens are fo numerous, as before noted, that it 
would be allhoft impofiible to defer ibe every Species in 
particular in this Place : However, thofe which are moll 
common and bell known havetheir peculiar Names : For 
Example, Come 'arc called Cbloropodes ; becaufe they have**-* 
greenifh Feet. Gifner t Alirovandus, and other farooui 
Authors, have defcrib'd three different Kinds of them * 
Others are nam'd Erytbrepottes, becaufe their Feet are of' 
a Rofe-colour. Others Phceopodes, becaufe their Feet 
are darkifh, and aih-coloured. Others were named 
Ocbr*pule$ % becaofe their Feet are as yellow as Saffron, 
and they are diftinguUhed into great, middle iked, and 
fmall ones. Thofe nam'd MeTampodes had their Deno- 
mination from the Blacknefs of them : The Peliopodes, 
becaufe their Feet are a(h-coloured or white. Erytbra 
thofe whofe whole Bodies are red ; and the Hipoltuci, 
who had the lower Parts of the Body whitilh. 



CHAP XXXIV. 
Of the Woodcock, and Snipe. 

YO U ought to chufe thofe that are young, ten* 
der, fat, and well fed. 

They are of a ftrength'ning reftorative Nature, 
nourifhing enough, and a good Food* They in- 
crease Milk- and Seed. 

They heat much when us'd to Excefs, and are 
not fo eafy of Digeftion when a little oldifh. 

They contain much Oil and volatile Salt in all 
the Parts of them. 

They agree in Winter with any Age and Confti- 
tution, provided that they be us'd moderately* 
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Remarks. 

A Woodcock is a Bird well known, 'and to be found - 
fefcnoft in every Country; and i& fery'd to the bed Ta- 
bles, by reafon t>f its delicious Tafte. They appear at 
all Times, bat more efpccially in Winter ; for then they 
leave the Mountains, by reafon of the Snow. Some A*~ » 
thors fey, they have a ycry bad Sight, though their Eyes £ 
•re large enough, and that that is the Reafon they are fo * 
eaflly catched : It is faid alfo, that they have fo nice a 
Smell, that they are intirely led bj that in the Search - 
of their Prey. They do not fly ealily , nor rife high above t 
the Ground ; bat infiead of that, they «*n very Jaft * 
for they many times efcape the Hunters, by the Help of;, 
their Heels. They ate mack like unto a Partridge, bat 
their Bill is confidently longer. They live upon Flies 
aod Worms* which they pick ont of the Earth whh 
their Bills. 

The Snipe is another Kind of Woodcock, that dif- 
fers not from the other, only that it will never grow to 
big. It is excellent Viduafc, and eafier digefed thai* a- 
Woodcock* She lives upon Worms* 

The good Taite of both thefe Birds, proceeds from the 
purified Juices contam'd in them ;. as alfo from Aeir vo- 
latile and exalted Principles : They are alfo the fame 
Principles that wake the Flew ofthefe Birds reftoratiyc, 
ftrciigth'nrag, and fit to produce the other Efec~fc we 
have mentioa'd* 

Tho Woodcock InLatiM is calTd JUfikulu t JH Bei*fr 
fa, feu Gallinago % feu Per fix rufiiut % according; to tip 
Line of Martini; 

Jtujiica/ttm Perdix ; quid refert, jl/aper idem? 

The Woodcock is alfo byArifiotU calFd <r*oX*9r»f; be* 
c*ufe the Bill of this Bird in length refemhles a long ArakTj 
Pole, which is <reo*ar*| in Grtek 



CHAP; 



O/Eggs. . 2$9 



-m*m 



CHAP. XXXV. 

O/Egos. 

EGGS differ very much, according to the Birds 
that lay them, according to their Colour^ to . 
their Form, Bignefe, Age, and laflly the different 
Way of dreffing them. Thofe moft us'd in Food ». 
are Hens Eggs. You ought to chufe thofe that arc 
new laid. Some Authors do alfo require, that they 
(herald be very white and long, according to the 
following Verfes, that are well known : 4 

Regula Presbyteri jubet hoc pro lege teneri, 
. £%u*d bonajint ova, Candida, longa y nova. 

Horace feems alfo to be of the fame Opinion by 
thefeLines. 

Longa quibus fades ovh erit ilia mermnU 
Ut fuccitnelioriS) & itt magi s alba y rotundis 
Ponere. 

»Egg& are nourishing enough* and good Food, 
they increafe Seed, qualify the (harp Humours of 
the Breaft ; are good for phthifical People, eafily di- 
gefted, eafe the Piles, and are look'd upon to be 
good to make the Voice loud arid pretty. 

When Eggs are too old, they heat top much, 
produce bad Juicei fln d are more efpecially noxi- 
ou*<td thofe who are of a hot and bilious Con^itu- 
tron. The Way of dreffing Eggs makes them alfo 
more or lefs wholefome,. as you'll hear by and by. 

They contain much Oil and volatile Salt. 

They agree at all times, with any Age and Con- 
ftkution, provided they are endu'd with the good 
Qualities before-mention'd. R e- 
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Remarks. 



There is no Food more b ofe than Eggs : They are 
gpod in Sicknefs and in Health, and make a Part of tfce 
Composition of fcveral Medicinal Remedies. They ice* 
dreffed divers Ways j and there are many Meffes made 
or them that are not alike wholefome* We mayiay in 
general, that if you would hive Eggs produce good Efce 
feds, they mud be moderately boil'd ; for when .they 
are done too little, they continue fitmy, and coafequent- 7 . 
]y hard ofDigeftion: Whereat on the contrary v when 
they are done too much, they are hard, and heavy w 
the Stemach ; becaufe the Heat hath diflipated their 
more volatile and exalted Principles, and leaves none bat 
the grofler Parts behind ; which being dofe united toge- 
ther, make the Eggs to be compact and hard ; and there- 
fore Eggs ought neither to be too fliaiy, nor too hard 7 
but of a foft and moiit Subftance, according to this Line ! 

Sifumas evum ? tnollefit at que ntvum. 

The Egg confifts of two Parts ; to wit, the White, 
and the Yolk ; and thefe being taken fepcratelyv have 
different Vertaes. Jnihort, the White is fall of oily 
and balfamic Principles, they make it woift, cooling, 
rioarjfhing, and fit to qualify the violent Motion of the 
Liquors. As for the Yolk, it abounds yet more than 
the other in volatile and exalted Principles ; by the Help 
of which, it ftrengthens the folk! Parts, increafes the 
Spirits, and keeps the Humour* ia a juft Fluidity ; In 
the mean Time, thefe two Parts of the Egg, though 
differing in Yertae, yet fail not to concur together, in 
producing the good Ef&db we have attributed to the Egg. 

The freftieft Eggs are the bed, and moft healthful ; 
becaufe they do mOre abound in volatile and exalted 
Principles : fiefides, their oily and fa line Parts being in a 
•more perfect Union one with another, they do alfo yield 
a more eafy Food. ; whereas on the contrary, thofe Eggs 
which have been kept long, have undergone a Fermen- 
tation, which not only difipates the more volatile Parts 
hut alfo deftioys the Union between their oily and ialine 

Pan eiples ; 



H 



Of Eggs: tit 



Principles ; wherefore Eggs in this C&fe heat much, have 
often an unpleafant Taflc And Smeff, and produce bad 
Juice. 

-rfptaptndeHi relates feveral Ways how to know whe- 
ther Eggs be new laid or pot. He would have them 
held to a Candle, and then fee whether the Humours 
contained therein are clear, thin, and tranfparant ; for 
.if they be otherwife, 'tis a Sigrf the Eggs art old ; 
and the Reafon is, becaufe the Fermentation wrought 
therein hath imbroiled and confounded the Infenfible* 
Pants of thefe Humours, and made them dark. ' 

-They alfo judge by the Weight of the Eggs whether 
tfcey be old or not. When thfryare heavy, they tell us 
they ate old ; becaufe the more volatile Parts of the 
Eggs being then gone, there are other grofier ones come 
ift their Room, which adds to the Weight of them. 
. Laffly, They hold an Egg to the Fire, and if a little 
watry Moifture iiicks to it, it is new, but it not,' its old ^ 
and the Reafon is, becaufe a new laid Egg having yet 
not fermented as the other had done, is moifter ; and 
its Moiftures being alfo thinner, they work the eafier 
through the Pores of the Egg-fliell : There are moreover 
many other Ways t> whereby to difcover whether the Egg 
be new laid or not ; but I (hall dwell no longer upon 
this Matter. 

-Galen, in his third Book of the Nature »f FooJs, af- 
fqres us, that the bell and wholefomeft Eggs are thofe of 
the Hen and Pheafant * but he diiallows of the Ufie of 
the Goofe and Oiiridge j but other Authors much eattoi 
them. . , 

HlpfocrAtes, in his third Book of Difeafes, fays, that 
the Whites of Eggs well beaten in Spring-water make a 
Drink that is. very moift'ning, cooling, good for thofe 
that are fickof Fevejs, and for opening the .Body.. 

Some pretend to tell us f that Peacocks Eggs are good 
againftthe running Gout; and ihat thoic of the Raven 
are an excellent Remedy for the Bloody-flux. 
. Jrifietli, in lib. 6. Hift an. cap. 2. (ays, that long 
Eggs produce. the Female, and round the Male Kind. 
Scaligex in Comm. feems to be of the fame Opinion. 
Pliny is of the oppofite Side ; for he pretends, that the 
long Eggs are for the Males, and the round for the Fe- 
males. 
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' males. Columella and Av.icen agree with him : In the 
mean time, thefe Opinions have do Foundation : And 
'tisjrery likely, that round Eggs, as weH as thofe tfcat 
ere long, may indifferently produce Male and Female. 
In (hort, thefe Authors do neither give us any good 
Reafon, nor Experiments 'to prove why round or long 
Eggs fhould be defigned for one Species more than ano- 
ther. 

It is fa id, that there are certain (mall Birds in Cochin- 
China \ who make tranfparent Neils of a vifcous and 
clammy Froth, >vhich Nefts they make fad to a Rock, 
and are near as big as a Gcofe's Egg. The Natives pi 
. this Country make ufe of tliem in their Sauces ; and 'tis 
affirmed they have an exce! f cnt Taile, chat they are very 
ftrfngth'ning, and that they increaft the Seed. 

Eggs in Latin are call'd 0<ua , from the Greek , J« t 
which fignifies the fame Thing ; or elfe, a b eo quod Jsnt 
u<vida,ftu intui humor is plena ; becaufe they are inward- 
ly full of Humours. 



C H H P. XXXVI. 

Of Honey, 

HONEY differs much, according as 'tis new 
or old, according to the Seafon of the Year, 
wherein it has been gather'd, to the Country where 
the Bees have prepaid it, to its Confidence, Co- 
lour, Tafte, and other Qualities. You are to cfaufe 
that which is thick, bright, new, tranfparent, of a 
fmell that is fweet, agreeable, and a little aromatic, 
and of a pleafant and pungent Tafte. 

Honey ftrengthens the Stomach, ,is* peroral, pro- 
vokes fpiting, rarifles grofs Phlegm, helps Refpira- 
tion, loofens the Body, refifts the Malignity of Poi- 
fon, produces good Blood, and works by Urine. 

Honey is no -proper Food for Perfons of a hot 
and bilious Conftitution i becaufe it iWoon inflam'd 

in 
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In them, and readily turns into Choler. Moreover, 
Honey in general is bad Food, when it has not' the 
good Qualities we have defcrib'd ; and many times it 

_ proves very pernicious, as we {hall (hew by and by. 
Honey contains much Phlegm, and eflential Salt, 

-* an indifferent Quantity of Oil, and a little Earth. 

' It agrees in Winter with thofe that are of a cold 
and phlegmatic Confutation, and fubje& to Catarrhs. 

Remark s. 

Honey is nothing elfe but a Competition of an infinite 

Number of Flowers, which the Bees fuck and receive 

- into their Stomachs, carry into the Hive, and afterwards 

* difgorge into (mall fqaare Holes made of Wax, and pre- 

« par'd by them before, wherein they keep the Honey ft 
their own Nourtfhment. 

Honey is mfde ufe of for Food and Phytic, and alfo 
for feveral Sorts of Drink9, as you'll hear in due Place. 
Honey was formerly mnch more us'd for Food than it is 
now. In fhort, as the Antients had no Sugar, they 
made ufe of Honey almoft in every Thing we now-a-days 
put Sugar into i nay, they valu'd it to that Degree, that 

" Pliny calls k Divintm Ntfiar, Divine Neftar ; and JVr- 
gll, Cucltfie Donum, the Gift of Heaven ; either becaufe 
the Antients thought that the Matter whereof Honey - 
was immediately made, was nothing but a Dew, that de- 
fended from Heaven upon Plant*, or by Rea/bu of the. 
great Vertues afcribed to it. We have divers Hiitorians, 
who yet more particularly fej forth the Value which the 
Antients put upon Honey, in the Way of Food. Py- 
thagoras, according to the Report of Latrtius, liv'd 
very ahftetriionfly, and contented himfelf with Honey 

' for his common Food : He liv'd to fourfcore and ten 
Years old, and advis'd all thofe who would livelong and 
free from Sicknefs, to feed on the fame Things he did ; 
and fo Atbenetus obferves, that the Followers of Pytha- 
goras eat nothing but 'Honey and Bread. 

Pliny tells us a ftory much like this, of one VeAius 
Po/lio, who found the Way of living to an hundred 
Years old, without being fubjecled, thro' the long Courfe 
of his old age, to any great lofiimities '* This ©Id Man 

bring 
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befog aficed by Auguftus bow be came to be fo ftrong in 
Body* and found in Mind, til] fuch an Age, anfwered, it 
\v»s by intus MeJle, txtus Oleo ; that is, by taking Honey 
inwardly, and ufine Oil outwardly: It is alfo faid, be 
had therein followed the Precepts of Democritm, who re- 
commended the fame Thing to all thofe that had a Mind 
to live happily . Laftly, we have met with feveral otter 
Examples of ftrong, robuft, and vigorous Men, who have 
almoft liv'd upon nothing but Honey c which fufRciently 
dcmonftrates the Excellency of it. 

There are two Sorts of Honey, the white and the 
yellow, the firft of which is raoft us*d in Food, and 'tis 
prepar'd in this Manner ; they take the Honey- comb* 
newly wade, and break them, and put them upon Lat- 
tices, or rather in Cloths tied at the four Corners, through 
which the Honey drops into the Veffels put underneath, 
and this they call Virgin Honey, 

You may alfo draw white Honey, from the Combs that 
remain in the Cloths, by preffing them ; but as there is 
fome Wax that will ever mix with this Honey, it is not 
fo good and pleafant as the other. 

The white Honey moft valu'd in France f Is that made 
in Languedoc y and call'd Narbone-Honty* which is more 
delicwusthan any other ; becaufe the Bets of that Coun- 
try do more particularly fuck the Flowers of Rofemary, 
which grow plentifully there, and by Rcafon of the Heat 
of the Sun, have much Virtue in them. 

The yellow Honey is made of old and new Comb?, 
which are broken and heated with a little Water j after 
which, they are put into Linnen Baas and prefs'd 3 but 
the Honey that runs /rom them hath always an Inter- 
mixture of Wax, is (harper than the white Honey, he* 
caufe of the Fire, thro' which it hath pafs'd ; and alfo 
becaufe 'tis not fo new as the other ; it is alfo more de- 
terfiveand laxative ; and therefore 'tis more us'din Baths, 
and external Remedies. • 

Honey hath many Times a, quite different Virtue, 
according to- the Diverfity of Places where Flowers of a 
different Nature do. grow. For Example, that Honey 
which is prepar'd in Countries that are full of aromatic 
Plants, is of a pleafant Tafte and Smell, and that we 
have already (hewninfpeakingof Nat bone- Homy : That 
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on the! contrary, where there are a great many bitter 
and venomous Plants, 'tis of an nnpleafaht TaAe, a«d 
many Times dangerous. The Honey is bitter in Sardi- 
nia 1 becaufe .there is a great deal of Wormwood grows 
there. Dio/corUei fpeaks of a Sort of Honey that made 
People mad, that eat it ; and for that Reafon, the Greekt 
call it futuofuro, and the Reafon given for this furprizing 
Effett is, that there grew in thofe Places where this 
Honey was made, a great many Rofe-Laurels, and other 
Plants of the like Nature, that are poifonous. Xenepbin 
alfo mentions the Honey of a certain Country that made 
Men mad. He fays, that thofe that eat it could noc 
Hand ftill. Strabo fpeaks of Honey that made Men ftu- 
pid and melancholy ; and Di$dorus fpeaks of a certain 
Honey in Colcbos, which brought fuch a dreadful Weak- 
nefs upon thofe that eat it, that they appear'd for a wfyole 
Day together like dead Men. 

Honey made in the Spring is more valu'd than that in 
Autumn ; becaufe the Bees in the Spring fuck the ten* 
der and new Flowers, which at that Time fupply them 
with good' Juice ; neither is S&ramer-honey fo good as 
that of tfce Spring, becaufe as 'tis more 1 liable to fer- 
ment, by Reafon of the Heat of the Seafon, it acquires 
a Sort of Pungency or Sharplefs that is not very agree/* 
able. Moreover, as the more exalted Parts of the 
Flowers are difpers'd, and do abundantly evaporate in 
Summer-time, the Honey then made muft have left of 
them. As for that made in Winter, 'tis thick, taftes of 
the Wax, and not at all fo agreeable as the other : for 
there being no more Flowers and Fruits remaining up- 
on the Earth, the Bees gather the grofs Juice they can 
meet with elfewhere, which cannot give a good Tafte 
to their Honey. 

In cafe Honey has all the good Qualities we have be- 
fore obferv'd, it produces feveral wholefome EfFe&s. It 
heats and lengthens the Stomach, by the volatile and 
exalted Principles contain'd therein. It opens the Body, 
by its oily and phegmatic Parts, which thin the Excre- 
ments contained in the Entrails, ahd by the Help of its 
efTential Salts, which do a little prick the inteftinal 
Glands. It promotes Spiting, by dividing the grofs 
Phlegm with its Salts. It it alio of a lenitive Nature, and. 
" • N diflipaies 
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'diflipates the fharp Salts of the Breaft, by its oily and 
phlegmatic Parts. It withftands the* Malignity of Poi- 
son,' by keeping the 1 Liquors in a jud Fluidity with its 

' Volatile Principles. Laflly, it produces a good Sort of 

' Nourilhment, becaufe its Principles are in a juft Propor- 
tion, andftri&iy united to one another. In the mean 
Time it has been already obferv'd, that Honey is not 
good for bilious Perfons, and that it eafily turns into 
Choter. In fhort, it does very near undergo the fame 
Alterations in an hot and bilious JPerfon, as when yoa 

' let it be too long over the Fire ; for then it grows bit- 
ter, probably becaufe its oily and faline Parts have^been 
a little disjoint, and that its Salts have been made'lhar- 
per by the Fire. 

Honey in Latin is Met, from the Greek Word .fuJU, 
that fignifies the fame Thing ; and pit* centes from /*«*§$, 
cur a eft quod, cum curd colligatur, becaufe 'tis gathered 
with Care. 
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CHAP. XXXVII. 

G//^ Pike. 

YO U ought to chufe that which is large, fet, 
well fed^ whofe Flefh is white, firm, and 
fliort, that has been catch'd in Rivers, which is * 
better than thofe you have in Ponds and muddy 
Places. 

It nourishes indifferent well, • and proves good 
Food enough. 

Some Authors pretend 'tis hard of Digefti on heavy 
in the Stomach, and always gives a bad Juice, and 
that probably, becaufe this Filh lives in Ponds, and 
there feeds upon Mud : • However we do not find 
fuebbad Effects *by it. Yet Jovius ranks the Pike 
in the Number of thofe Foods that have an ordinary 
Tkfte 3 and Aufonlu$ does not efteem it fo much, 

and 
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• 

and that becaufe this Fifh does not tafte fo well ,n 
Italy as in France ; for every Body k#o.ws, that the 
Tafte of a Pike differs much according to the 
Country 'tis bred in. Care ought to be had that 
yau da-not eat the~Roes of Pike, becaufe they'll 
make you reach to Vomit, and fometimes purge 
violently enough : It- mult in like Manner be al- 
low'd that all Sorts of Pike are not alike whole- 
fome ; and that that which in Ponds and marfhy 
Places lives upon flimy and muddy Food, is .not fo 
eafy of Digeftion, and does not produce fuch fine 
Juices as the River Pike. 

It contains much Oil and volatile Salt 
It agrees at all Times, but more efpeciaHy In 
Winter with any Age and Conftitution. 

Remarks. 

, The Pike is a frefh Water Fifli well known. It is to be 
had almoft in all Conntries, and lives in Rivers, Lakes 
and Ponds. It is never to be found ia the Sea, aaiefs 
drove thither by the Force of the Water. Rtndelet ob- 
serves, it's fometimes found at the Mouth of the Rhone, 
and fome marfhy Places ; but that 'tis lean there, andof 
an ilPTafte ; not that it wants Food, for it meets with' 
Fife there continually ; but becaufe it is not (as I may fay) 
in its native Place, where it only thrives. It is of a vo- 
racious Nature, cruel and bold. He will not only jump 
upon Fifties, but upon other Animals it meets with. He 
purfues the Fiih with fo much Force and Rapidity, th it 
he fometimes raifes himfelf above the Water, and lea pi 
into the Boats that paf* by. Rondtlet t upon the TelH- 
mony of a Perfon of Reputation, fays that a Mule one 
Day coming to drink in the Rhone, had his lower Lip 
bit by a Pike, infomuch, that being frighted he fled ; 
andtofling his Head violently by Reafon of the Pain he 
felt, he threw a large Pike upon theShoar, which was 
taken as he was endeavouring to get into the Water. 
They have alio fomerimes found whole Fifties in the 
Belly p£ a Pike, which he had newlv fwaliow'ri, and 
'*• N 2 ' h..d 



268 Of Foods prepared of Animals. 

had not Time to digeft. There are moreover fome Au- 
thors who fay, they have found Cats, Mice,' Frogs, and 
other Animals, in their Bodies, which 'tis likely might 
be thrown dead into the Water. Laftly, there is a Po- 
lanier who allures us, he found two whole Goilings in 
this FUh. 

The Pike lives very long, a Proof of which we have 
by that which the Emperor Frederick II. threw into a 
Pond, with aBrafs Ring about his Neck, whereon was 
this Jnfcription : 

'Ep» txiivof 7;g$'o$ rfltvni X»j*n} vqu roirgurG* • 

/ am the F\fb which was firft thrown into this Pond, 
hy the Hands of the Emperor Frederick II. op. the Fifttof 
O/iofrer. They affirm 4 , this Pike liv'd in this Pond 262 
Years ; and that at the Expiration of that Time he was 
found with the fame Ring. 

The Pike, and efpecially the River one, is of fo de- 
licious a Tafte, as to be ferv'd to the bell Tables for a 
Nicety ; though fome antient Authors, whom we have 
already nam'd, fay a Pike may pafs for good Food, 
and is cafy of Digeftion, the Reafon is, becaufe its Flelh 
is fhort, a little compact and ctofe in its Parts, and hav- 
ing fome vifcous and grofs Humours. 

Theyjftnd fmall Stones in a Pike's Head, that are 
look'd .upon tq be good for helping Women's Labour, 
for purifying the Blood, furthering Women's Terms, 
and provoking Urine, for expelling the Stone out of the 
Kidneys and Bladder, and for the Falling Sicknefs. You 
may prefcribe from twenty-five Grains to a Dram of 
them. 

The Fat of the Pike is of a diffolving and foft'ning 
Nature, and good for Catarrhs and Rheuntatifms. 

The Gall is look'd upon to be good for the curing of 
Agues, if taken upon the Approach of the Fit. The 
Dofe is feven or eight Drops, in a Liquor pre par 'don 
Purpofe for that End : they do alfo fay, the Heart pro- 
duces the fame Effect. 

The Pike in is Latin, Lucius a Xutot Lupus, a Wolf ;' 
for as he deftroys the Fifh in Lakes and Ponds, rhey have 

given 
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given it die Name of Water-Wolf; for the fame Rea- 
son, this Filh has been call'd Tyranuus aquarum* 

Others derive the Word Lucius from Luctndo ; either 
becaufe the Eyes of this Filh are near of a Gold Colour, 
lively and fparkling ; or elfe becaufe when 'tis dry, it 
(bines in the Night like Pbi/fkorui. 



CHAP. XXXVIII. 
Of the Carp. 

YOU ought to diufe that Carp- which is large, 
fat, well fed, not too young, and that has 
been catch'd in a River, which is better than that 
which lives in Ponds. 

Carp is eafily digefted, affords pretty good Nou- 
rishment, and is good Food. 

Some Authors pretend, that this Fifh hath many 
heavy, vifcous, and grofs Juices in it ; however, 
'tis very commonly eat, and no bad Effetts are pro- 
duced by it. 
' It contains much Oil, Phlegm, and volatile Salt. 

It agrees at all times, with any Age and Confu- 
tation. 

Remarks. 

The Carp is a frefh Water Fifh fe well known, as not 
to need a Defcription : You meet with it in Rivers, TPonds 
and Marines. It does not live in the Sea, as Pliny fays, 
/. 9. cap. 16. When it is in a Place where it can get 
Food enough, it crows to a great Bignefs. Some Au- 
thors fay, they had feen Carps in fome Lakes, that were 
ten Foot long. They multiply apace, and are found al- 
moft every where in great Numbers. They feed upon 
Herbs, Mud and Slime, which perhaps has made fome 
fcy they are not good Food. They live a long Time, 

N 3 which 
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which is proVd by thole great and large Carpe that 
often found in Towa-dkches, and kept these for a -Rarity* 
Gifner a fluree us, that he knew a Man of good Reputa- 
taiion, who- affinn'd to him, he nad fecn one of an hon~ 
dred .Yean old. 

Rondelet fays, that Carps fojnetnneiaTfiprodec'd of 
themfelves without the Help of Generation, and that, it 
feems, from the Corruption of fbme Matter ; and for 
the proving of his Opinion, he allures us, that he had 
'feen Carps in the HoHowr of Mountains, that received 
no other than Rain-Water ; however, with this Author's 
Leave, it is impoffiblc that this Fifli, or any other, can 
be produced in the Way he talks of. Without a Male and 
female Carp ; As for the Matter of Fad he cites, I fliaJl 
not regard it, but have a great deal of Rcafon to fufpccV 
what he fays in this Particular. 

The Carp being naturally foft enough, and full .of 
phlegmatic Moifturcs, you raufV not pitch upon that 
which is young, for as it grows older, io proportionabJjr 
does its o ver- abound tngM*iftures d&ppear, by the Fer- 
mentation of its Humours, and then it . become* firmer, 
better tailed, and rrwre-wholefoate ; aad thofe- Carps 
which are old enough, and of a yellowiui Colour, are. 
much efteem'd by us. We alfo prefer the.Male before* 
the Female, becaufe 'tis firmer and better tafted. Laftty, . 
the Time of the Year wherein* thejt pretend the Carp, is 
Deft; is March, May, irAJkne. 

They-find in th^Head^of a Carp* Atony B&u«j thfct 
is look'd upon to be good to provoke Urine, to dimkiilK 
the Stone in the Kidneys and Bladder, to Hoop Loofenefs, 
and to wafte (harp and acid Humours. 

The Gall of a Carp clears the Eye-fight. 

The Head of a Carp it the beft» Part of it all, efpecN- 
ally upon Account oi the Tongue, which hasamoftde* 
licious Tafte. ^ ■ 

The Carp in Latin is calPd Cyprinus a Cypride, hoe eft*, 
a Ventre ; becaufe this Fi(b, according. to the Teftimony 
of Arifittle ingenders fix times a Year. Athenaut calls . 
it Put-Xto?, u*o tuv temlZv, a fquammis ; becaufe 'tis co- 
vered with a great many large and hard Scales, by the 
tlelp of which he is fecur'd from outward Injuries. 

The . 
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The Bream is a Fim]much Jikc unto .a Carp in divers 
Refpefts ; he lives in the iame . Places, upon the fame 
Pood,, and -alfo very long t and his FJefh produced very 
near the fameE&blU: TAe Bream doe* Jikewife refera- 
ble the Carp in outward .Shape, anditherefefer/tia in La*., 
tin caird CyprhmJatus. It is. foftj teidsr^akAmorc^e- n 
fleenVdfor the Goodness of its Tafte, than the Carp. Mpft 
Authors that have treated of it fay, th%t this Fifh -contains , 
grofs and excrementitious Juices, arid that its TaHe is , 
more pleafant than wholefome : However we have not 
found it hath produe'd many ill Effefts-. 

Thore is another Sort pretty like a Carp, which we 
call a Date. It differs from the other,, in that it is whi- 
ter and flatter : It i6 alfo better tailed, and produces the 
fame EfFe£t r and fo we need not write a particular Chap- 
ter about it : It is not altogether to common as Carp. 



.* 



CHAP.. XXXJX. > 

Of the Fbakch, 

TH E R E are two Sorts of this Fiih. viz. the, v 
River an4 Sea Pearch ; the latter in Latin is . 
called Perca marina, and is of a red, brown, or blac- . 
Wfli Colour : It is fmaller than the River Pearch :They 
find it near Rocks,, where it preys upon fmaller. 
Fiih : It is hard, like Leather, vifcous, not eafy of* 
Digeftion, and ill tailed, according to Rondeht* - 
They do not ufe it for Food, and fo we (hall fay no 
more of it here. The River Pearch is iubdivided \ 

into two Sorts, viz. the great and fmall one, which ] 

are both of them excellent Vi&uals. You are to. 
chufe thofe that areJat, welhfed,. middle-aged* ten-/ 
der, yet firm and well tailed ; and they fhould be 
fuch as are catched in fine clear Rivers. 
* The Pearch is nouriihing, produces good Juice, 
and 'eafily digefts. 

N 4 It 
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It is pretended, that when this Fifh is too fat and 
eld, that it has an ill Tafte, and is hard of Digefti* 
on ; they alfo fay the fame Thing of that that breeds 
in Marines and muddy Places. 
* It contains much Oil and volatile Salt. 

It agrees at all times, with any Age and Confti- 
tution, but not fo much in March and Aprils at 
which Time we are aflur'd it fpawns, and conse- 
quently cannot be fo delicious. 

Remarks* 

The Pcarch is a Fifh that fwims with much Eafe and 
Swiftnefs, as well as the Pike. Its Oat-fide is armed 
with certain (harp pointed Bones or Fins, with which % 
if you arc priced, the Care will be both difficult and' 
dangerous. It is with thefe that he defends hirofelf 
againft larger and ftronger Fifhes than himfelf. When 
he fees a Pike come near him, he fets them at an End, 
and fo hinders his Approach. It is a cruel and voracious 
Fifh, and not only feeds on other Fifhes, but even thofe? . 
of his own Kind. If you would have a more ample , 
Defcription of the great and fmall Pcarch, you need only 
read John fan?* Natural Hiftory of Fijbts, in his firft ana 
fecond Chapters. 

Aufonius reckons the Pearch of the Number of thofe 
Fifhes that have a delicious Tafte : It may be faid in ge- 
neral, 'that the Pearch has but few grofs Humours, that 
St produces many good Effects, and but a few bad ones ; 
and the Reafon is, becaufe this Fifh lives generally, and 
out of Choice, in pure, clear, and rapid Waters, ra- 
ther than in thofe that are muddy, and run flowly. 
Moreover, it feeds upon good Food, and is very active, 
which alfo contributes to make it more delicious and 
wholefome. It is very nourifhirig and .good Food, be- 
caufe it ' contains many balfamic Parts, and moft pare 
Juice. It is alfo eafy of Digeftion, when middle-aged, 
for then 'tis of a middling Confidence; when on the con- 
trary, it is teo young or too old, it is foft and vifcous, or 
elk hard like Leather. 

They 
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They find in the Pearch's Head feveral finall Stones, 
which are of an opening Nature, and proper to dry up. 
(harp Humours. They are us'd for the Stone and Gra- 
vel, and are alfo outwardly applied fof Ulcers in the 

Gums. . t 

The Pearch in Latin is called Perea, a «t£ttof f black ; 
becaule it it is ftreak'd with feveral black Lines * or elfe 
' a far undo, quia minime parcit, becaufe he is very cruel 
and voracious. In fhort, when he is angry, he very 
much wounds other Fifties, with the Fins he has on hp 
Back. It is alfo faid, that when he is put into a Fiih- 
pond, he purfues the other Fiihes with them to that De- 
gree, that he almoft deftroys them all. 



CHAP. .XL.. 

0/tf»EEL-PoWT. 

YO U are to chufe that which Is large, fat, old 
enough, tender, and delicious, and that hatlji 
been catched in clear and running Water. 

It fupplies us with good Juice, affords indifferent 
Nourifiiment, and is eafy of Digeftion. 

This Fifli produces no ill Effe&s, as long as it is 
moderately us'd. As for its Roe, you muft nqt eat 
it ) and there/ore your Gooksfhould take great Care 
to put it away when they gut the Fifli, and not drefs 
it with the^eft ; for otherwife it will caufe great 
Pains in the Stomach, and work violently upvprds 
and dowriwards. Gefner gives us fome remarkable 
Examples hereof, Lib* i^.de Aquatilibuu 

The Eel-powt contains much Oil, volatile Salt 
and Phlegm. ' , • 

It agfees in Suaijner-time with any Age and Con- 
ftitution. ./ 

N 5 R e^ 
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Remarks. 

This is a Km that nfaally lives in Rivers,, and ibme- 
times in Lakes. It is well known to Fifbermen. It is. 
of a different Bigpcfc, and commoaiy weighs from two 
or three- Pounds, to iercn or eight, aecordiag. to SaJ- 
itanus: It feeds moftly upon Weeds, Infe&s and Filbes* 
and even- eats thofe of its own Kind ; it cannot bear this 
Cold, and therefore is not fo fat, nor pleating to the 
Tafte in Winter as it is in Ssmmer. 

The Flcfli of this Fifo is white and well tailed. You 
are to chafe that which is old enough, becaufe that be- 
ing foft and full of phlegmatic Humours, the older it 
grows, and the- more thetV Mo i Hawc affcvwaAod, this* 
makes it afterwards the firmer, and of a more exquifite 
Tafte. It is eafy of Digeftion-, becanfe 'tis not very 
compalt and clofe fet together. It yields good Nourifh- 
ment, becaufe its Jokes are: much qualified, by Reafon 
of the Union and agreeable Proportion there is between 
their oily and {aline Principles. 

The Fifh in Latin is call'd Bar bus, a cutaceis tUis cirrUp 
qui barb* in modum tx utrieut bujusfifen labro defet*- 
dtnt, becaufe he hath fome Parcels of Hair, on both 
Sides his Month, that form a Kind of a Beard. 
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CHAP. XU. 
Of the Eel. 

THERE are two Sorts of them, the large and 
the fmall ; of both which you are to chufe- 
thofe that are tender, fat, well-fed, and that have 
been taken in a fine clear River. 

They are very nourifhing, and well-tafted j they 
, sire fometimes falted for the better keeping of them, 
and then they are more wbolfome, than at any other 
Time, 

They 
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i They- Pfp^uce. a vifcous and thick Juipe;, are . 

hard of J?igeftion; qaufe? Wind, are injurious to 
l thofe who are affiided with the Gout, or Stone, * 
" and have a bad Stomach : It is alio pretended that 
^ they hinder Women's Terms. Hippocrates, L. de • 
v intern, a ff. would have them us*d By thofe that are 
| le^n ancl wafted, and. fuhjeft to the Spleen: LafHy* 
i There are fome who will not eat the Head of an Eej, 
i becaufe they fancy it prejudicial to their Health, . 

The Eel contains much Oil, volatile Salt, and 
vifcous andgrofs Phlegm* 

It agrees at all Times with^young People of a bi- * 
lious.and hot Conftitution, who abound with thin 
and (harp Humours, provided ftill they have a good 
Stomach* and that they ufe it moderately. 

Remarks. 

The Eel is, a. frefli Wat*r . IJifo. well . known. Some- 
times it is found in the Sea, not that it is produced there, , 
but becaufe it goes often enough, out of Rivers ; into the 
Sea, and fo back stgain into Rivers \ it delights in pure , 
and running Waters ; and the,y allure, us (he grows lean, 
poor and dies at Ian* when confined to muddy v Water. 
She requires alfo a greaf deal of Water, for other wife 
(he dies, as alfo it happens to many other Fifties. It 
is faid, (he cannot bear any considerable Difference of 
living; for. in Cafe ine fhould in Summer-time, be corn 
veyM in a much colder Water than that wherein (he was 
before, fhAis foon dejtroyed, In the mean Time, they 
fay, (he can live out of the Water five or fix Days, pro- 
vided the North-wind blows at that Time ; me feeds 
upon Roots, Herbs, and any Thing fhe can find in the 
Bottom of the Rivers.. Atbtnaus fays, he had feen Eels 
in a certain Country, which were fo far tamed, that if 
they offered them any Thing to eat, they would come 
and- take it out of the Perfpn's Hapds, ThbFifh lives 
commonly feven or eight Years. Arifioth allures us, 
that ih differing Eels, he found no Difference of Sex 

in 
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k them t that they hid neither Seed, Egj-s, Matrix, nor 
seminal Pipes, and that they did not engender, infomach 
that it is pretended, that they were generated out of the 
Corruption that is in the Mad. Piity- frames another 
Syflem for the Explication of it. He fays, that when' 
the Eels rob themfelves againft the Rocks, the Off-fcour- 
ing of their Bodies,' comes afterwards to take Life, and 
fo gives Being to an Infinity of fmall Eels ; but neither 
of the Explications feem to be eafjly apprehended : I ant 
confident, if thofe two famous Authors were now alive, 
and acquainted with the new Anatomy ; they would be 
, more cautious of advancing Notions, that have fo little 
Semblance of Truth in them. 

The Eel is good Victuals, and much nfed ; fbe is ten- 
der, foft and nouriihing, becaufe (he contains many oily 
and balfamic Parts, She has alio a great many that are 
dull, vifcous and grofs, which makes the Eel to be hard 
srf Digeflion, and apt to produce the many ill Effeil- we 
have before menttoa'd. In the mean Time, the Ed 
that has been failed fo keep, doth not produce fo many 

food Effects ; becaufe one Part of its vifcous and grou 
hlegm ia ipent, and the other attenuated and fcatter'd by 
the Salt. 

They eat Eels either rafted or boil'd ; thofe that are 
roaned,' feem to me to be more whorfome than the other, 
and the Reafon is becanfe they are thereby the more di- 
veftcd of their vifcous Phlegm, than by the other Way ; 
they mould alfo be well-feafoned, and you mould drink* 
goad Wine upon them, in order to help the digefting of 
this Phlegm in the Stomach. 

The Fat of an Eel, is look 'd upon to be good to take 
away the Signs of the Small Pox in the Face, to cure 
. the Piles, and to maketbe Hair grow. It is alfo put in- 
to the Ears, to help Hearing. 

They make a Kind of Macihgi of Eel's Skin, by 
Keeping and boiling it in Water, which is applied to- 
Swelling.?, in order to the foft'ning and di Helving of 
them - it is good for Hirniai. 

The Eel m Latin haWdJitguu'la, ab Jnguc, a Snake, 
becanfe it is of fame Shape, and may be call'd a Water- 
Suite 

CHAP.. 



Of the Tench; * '. 277 



■ 



t C H A F« XLII» , y 

11 • • /* 

, Of the 'Bench. 

■ • 

i ^THHERE are two Sorts of Tench, vfe^the 
1 X Sea Tench, called in Latin j Morula feu Tirita 

1 Marina^ which is not us'd for Food ; aiid the other a 

frefh Water Fife well known : , It is of a different 
Bignefs, and fome of them are as large as Carp, 
which have two fmall Peaxls or Stones in their Heads, 
that are us'd by Phyfici*ns to qualify Acids, to flop 
Loofenefs, to fortify the Stom&ph, to provoke U- 
rine, and to drive the Stone out of the Kidneys and 
Bladder. You ought to chufe that Tench which 19 
tender, fat, and well fed : Its Tafte is alfo more 
or lefs agreeable, as it has liv'd more or lefs.in clear 
and running Waters. 

The Tench affords pretty good Nourifhment, and 
is good, if applied to the Wrifts, or Soles of the 
Feet, to abate a Fever, and draw out Poifon ; it is 
alfo applied to the Head, to eafe the Head-Ach. 
Laftly, they apply it to the Navel, for the Jaun- 
dice j the Gall of Tench is us'd for curing the Di- 
ftempers of the Ears, 

The Ufe of Tench, is condemn'd by many 
Phyftcians, by Reafbn of the vifcous and excre- 
mentitious Juice, they fay it doth produce : It 49 
faid it caufes Fevers and Obftru&ions : As for my- 
felf, I do hot look upon this Fifh to be very whole- 
fome, but I do not believe it pernicious, fince we 
could obferve no fuch bad Effefls from it. 

The Tench contains much CXI, volatile Salt, 
and Phlegm. 

It agrees at all Times with young bilious People* 
who have a good Stomach, provided neverthelefs it 
be moderately us/d. R s- 
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Remarks. 

The Tench is «- Ft&very wellAwiluM, foe- the Good- 
nefs of its Tafte : It chufes rather to live in muddy 
and (landing Watcia, than .fucj> a%aj£ cjeai- and rapid, 
and therefore we meet with him moftly in Pools, Lakes, 
and MarJhes, rMfee/.tha/i in»Ri?ers» however, toejr are* 
fomttime* foundin Rivers^ but efpecially in. thqfe.thaij 
are.fullof Mud and Dirt, on which they, feed ; and 
this makes Authors, difapprove of, the eating of them. 
This Fijh in Latin is by fome call'd Pjfcfs ignobilis 9 
wilts, and fauferiorum dims, and Aufinius names it 
Vulgi folatium ; which denotes, the- tittle Value* the. An- 
tiemts put upon it* Itis now andays much, us!d, and we 
find by Expedience, that, tbo- ili feeds upc&duty and 
filtfcy Food* yeA 'tjs ; w ; e}l ta#e4 enough a*d produces no 
woffe Effects th.jva. the Carp^ an$l ftveral other- Fifties of 
the, fame Kind. # 

The Tench is almoft tg be met with every- where > 
there is fuch a Friendship between him and the Pike, as 
fome Authors tell us, that though this lair Fife ravages 
and eats all that comes in its Way , yet he-fpaiesthe 
Tench, as his Friend. 

The T«nch ii\ £<*{**, is caU'd Tinfa, quqfitin&a, \ and 
indeed ithas a^GoJpur different enough frpm moil other 
Fifbes. 



CHAR XLIII. 

Of the T R o u t. 

THERE arefeveral Sorts of Trouts, which 
differ according to the Places they live in, to 
their Colour and Bignefs : Some are found in deep 
and rapid Rivers, others in Lakes ; fome are of a 
blip kifli Colour, others, red.dife or rather of a gold 

Colour, which )mk& them te. call'd in Latin An- 
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rate* Laftly, there is another Sort that is larger ? 
than the reft, nam'd the Salmon- trput; becaufe: 
'tis much like a Salmon, both in its internal and? 
external Parts : It is not altogether fo large as a Sal- 
mon, and is more valu*d for -the Delicacy of its 
Tafte, then the other Sorts of Trouts 5 thefe laft' 
are alfo like unto the Salmon in many Refpe&s, but 
not fo muchp as the Salmon-trout, You ought 
to chufe thofe Trouts that are fat, well fed, reddrfh 
firm, favoury and not vifcaus : Youfhould have fuch. 
as have been catched in fine* clear* and running 

Water. 

A Trout fupplies you with good Juice, digefts 

cafxly,. and increafes Seed. 

It eafily corrupts and rots ; and therefore it fhould 
be eaten as foon as poffible, after 'tis out of the 
Water. 

A Trout contains much Oil, volatile S^lt and 
Phlegm. 

It agrees in theSummer-Time, ypith any Age and 5 

Conffitution. 

Remarks. 

The Trout is a Fifti of excellent Tafte ; and us'd at the 
daintiefl Tables ; it is cover'd with fmal] Scales, uftully 
ftreak'd with red, according to the following .Verfe 5 

\ Purpureifquif alar pilaris ttrgora guttis. 

This Fffh fwims with much Agility and Swiftnefs : It* 
is faid, that whea he hears it thunder, he is fo fright- 
ned, that he'll forodftiU, as if he were iromoveabfe ; he 
feeds upon Worms, Slime, Mud, and Infefts : H e alfo 
eats fmairFiflies, and purfues them with fo much Fury 
and Greedinefs, from the Bottom to the. Top of the Wa- 
ter, thu he fometimes throws himfclf into the Boats that 
pafs by near him. 

The Trout, befides that is well tailed, as we have- 
already noted, produces good Juice, and feveral other 

lh(i 
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the like Effect*. The RAfon it, becanfe this JFHh i* 
almoft Always in Motion, and feeds upon good Food, 
and ufualty fwims in clew and running Streams j and toil 
makes him hive left grots and vifcous Hamoars, to eat 
flwrt» tad to be easily digested i On the other Hand, it ' 
eafily corrupts and rots, therefore Coon gives Way to the ' 
Imprefiieiu of the Air, which ciufet a Fermentation 
therein; ind in a ihort Time deflioys the original Difpo- 
fitioa of its Parts. 

The Trout in Summer, is more del icious thin at any 
Other Time, but in Winter loofes almoft all the Good- 
nefs of its Tatte ; they drefi and cook it ieveral Ways : 
It is boil'd, fry'd or routed ; they make Pies of it, which 
are very good ; fame fait it for keeping, and export it 
to other Conn tries. 

The Fat of a Trout is of a lentfying and diffolving 
Nature, good for the Piles and other Dutcmpers of the 
iw, and Ulcers in the Breaft. 

A Troot in Latin, is called Trmt/a, a imdwde, gtiaji 
tfrmfi/ii ; being as much as to fay, forcing its Way, be- 
caofe tt many Times fwims againft the Current of the 
Water, and forces the Waves strangely. 

There is another Kind of Trout, fomewhat different 
from thofe b* fore-mention 'd j which in Latin is call'd, 
Ibymailm, a tbymi oiere, because k fmells like Thymi. 
It is delicious Food, eafy of Digeltron, has good Juice, 
and ft> wholefome, that in fome Places they allow rick 
People to cat it. It is in Shape much like unto the com' 
men Tront, and as well as the other lives in clear and, 
running Waters ; it feeds upon the fame Food, and in 
fome Countries, is more nlu'd for the Gdodnefs of its 
Title, than die other Sorts of Trouts. Jt is fat, good 
to remove the Prints of the Small Pox, for Deafnefs, 
Drummjngs of the Ears, Specks and Catarrhs of the Eyes. 
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Of the Cfudgeoii. « J jf 

It yields pretty good Nouriflunent, and is eafy 
enough of Digeftion. 

This Fifh is a little too (oft and vifcous * the Roe,, 
ts well as that of the Eel-powt, is not to be eaten, 
for it will work with, you upwards -and downwards. 

It contains much Oil, Phlegm, and volatile Salt. 
' It agrees at all Times with young People of a 
hot and bilious Conititution. 

Remarks. 

This is a fmall River-Fi(h well known to Fifliermen, 
that lives upon Mud and Slime j fevcral nice Palates 
there are, who do not much efteem it, becanfe they al- 
ledge it taftes of the Ordure with which it is fed. 

Its Liver is well tailed, and very large in Comparifon 
to the Bignefs of the reft of its Bddy : Some Authors af- 
fure us> there is.no other bat this Part of the Fifh, that. 
is good to be eaten; 



CHAP. XLV. 

Of the Gudgeon. 

THERE are two Sorts of Gudgeons, viz. the 
Sea and frefh Water Gudgeon ; the firft is 
fubdivided into two other, of which the one is 
white, and the other Mack : They have both of 
. them a good Tafte-; though the white has the Pre- 
ference ; both the Sea and River Gudgeon ought to 
be well fed ; and thofe that have been bred In clear 
and running Waters are the beft. 

The Gudgeon yields pretty good Nouriftuhentj 
produces good Juice, is tafy of Digeftion, aud pro- 
vokes Urine : Several Authors affirm, that People 
recovering from Sicknefi may eat it* 
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It produces no ill Effeds, imlefs us'd immoderate^ 
It contains much Oil, and volatile Salty 
It agrees at all times, with any Age, and. Confu- 
tation. 

The Sea Gudgeon, though of a good Tafte. and Juice 
enough; yet is little ufed. As for the River one, it is well 
known to Fifhermen, and not mnch valued ;. It is about 
the Length and Thicknefs of one's Thumb, and full of 
fmafl Scales ; it is foam) in Lalfes a e£. Rivers, and Jives 
chiefly in the Bottom, among the Mud ; and for that 
Reafenitis. b^r fome Authors in. Latin called Ftaduius: 
It feeds upgfti Weeds* Mofs, andJmaU leeches that are 
in the LaJ&cs ; It is aHf> faid, it will not fpar£ Men's 
Bodies drowned therein, which have made fame call it • 

A GudgoQa is ibft, and not compact in its Parts, and 
hath but few- viftop&^nd grofc Hampura, and therefore 
is eafily digefted, and of a pleafant Tail**. 

A Gudgeon in Latin is called Giiiuj, a kw&U, that 
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G H<A<Bi XLYI. 
. Of the* S : M>E,i*T r ; 

YOU a^e f to chufeSm^ that arc fair, Awning, 
of. a. Pearl Colour;, (9ft, , tepd«^ deJiciou$> 
jujey, and fmelling lifce VioJ^t, 

XheSnuelt yields pretty. good Nqurifljjpentj aiw^ 
js,eafyxof Digefl^Q^. I* is l^oki'd.uppi* to be open* 
ing, and good for the Snof^a^ Gf*ye}. 
Wcdp; JiQtr^iixwJ, it jprpfUjc^s a$y : ill EJfr&k 
It cont£ifls f jpuch( t)i}* and, vpla$ : e jSajt* 

It agrees ; at. a^ ; .tigie$> v?itk any Age a&J Qo&i&- 
tution, 
■ " Rs- 



H 



>A*rit*M«»*»«M»M«<M«tfMh-4M 



k ' Of the- Lamprey. 285 

* Re m-a r k s, 

A Smelt is- a fmall Fifh '.that is bred in the Sea, t a^d 
* ge£* . up into Rivers, where, they fi (h (or it. There are 
great Numbers of them. in the Seine at £040 ; they af- 
lure us, they are. more plentiful, and tafte better towards 
the End of Summer, or thcBeginning of Autumn, thlm 
at any other Time of the Year: This Fifh is about the; - . 
. Length of one's Finger, and theThicknefs of one'sThumb, 
". and feeds upon Flies jmdvlnfe&s; and in Shape and Ver- 
tue is much like a Gudgeon ; however, it is more deli- 
cious, by Reafon of the violent Tafte it has, which 
probably arifes from the Principles of the Smelts, beings 
a little more exalted than thofe of the Gudgeon, and. . 
more freed from grofe Matters ; aod therefore they make 
a more nice and Aaer Impre&on upon the Senfeof Tafte. 
A Smelt in Latin is ciUei. Eper Janus, a, per 14, a Pearl, 
becaufe it is like it in Colour. They call it alfo Fiofay 
merino f becaufe.it fmells likea Violet. ,- ■ 

CHA P. XLVII. 

Of the Lampr&y, 

^P r H■ER^E % aw two Sorts of them, viz. ttieSea 
* aod River Lamprey, and both of them ufed : 
for Food,, by- Reaioa of the Goodnefs of their Tafte* 

Youare tor.chi*fe»tto£fctbat-aj9e tea4er, deligioua, 
fat* weUfedy and taken* in fiaej clear, and running 
Water. 

They are nourishing enough, and increafe Seed ; ■ 
the Fat is of a foft'ning, mollifying, and diflolving • 
Nature ; they rub the Face and Han.d$ df tbbfe: who 
have had the Small Pox with it, tq^ij^f;jt.^Prints. 
thereof to be feen* \'J : .^ »..'..-• 

Lamprey is eafdy digested:; huMh&y.ipjrote&J it-is. # 
pernicious to thofe who are weak in cheirNfryes, 
and fubjeA to the Gout and Gravek -> *& 

This Fifh contains much Oil, volatile Salt, and 
ntfegm. It I 
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, It agrees, efpecially in the Spring, with young Peor 
pie of a hot and biKotts Conftitution, with- thofe 
that have a good Stomach, and whofe Humours are 
thin ; but' thofe that are old, phlegmatic, and s0> 
Bound with grofs Humours, fhould abftain from it; 
or ufe it moderately. 

Remarks, 

■ 

The Lamprey is a fift of the Shape of a large EelY 
It is fat, -and has a delicious Taflc. It was antjeatly 
much cfteemed, and is fo full * for they ferve it to the 
niceft Tables. It lives in (tony Places, and feeds upon 
Mofc and Wajer. . It ^s.iaid, it lives no longer than two 
Years ; and that foon after it has profLuc'd its Young, 
it infenfibly decays and dies. 

The Sea Lamprey, is of the Number of thofe Fifhes r 
which leave the Sea for a Time, and return thither again. 
In a Word, they ufually leave it in the Beginning of the 
Spring, and go into the Rivers, where they {pawn ; after 
wfiich they return with, their Young to their former 
Place again* at a certain Time prefixed. 

As for the River-Lamprey, it continues in its native 
Place, I mean frefh Water, and is many Times- to be 
met with in Brooks and Springs, whither the Sea-water 
does not reach. It is, as to Shape and Tafte, like unto 
the Sea- Lamprey, and differs in Bignefs from it. 

We have obferved, that Lampreys in the Spring arc 
tender, delicious, and good to eat * but that at all other 
Times they are hard, tough, and have but little Tafte. 
They are very nourifhiBg, becaufe they contain many 
oily and balfamic Parts, that are apt to unite with Jthe, 
folid Parts, and repair the Decays of them. They con- 
tain alfo dull, vifcous, and grofs Juices, which make 
them hard of Digeftion, and apt to produce the other ill 
Eftedts we have before mention'd. However, we may 
affirm, that Lamprey is yet eafier of Digeftion than Eel. 

They drefs Lamprey feveral Ways ; they boil, roaft, 
or fry it ; they, bake it in Pies, and alfo fait or dry it, that 
it may be kept the longer, and the more eaiily be con-* 
vey 'd from one Place to another. Some antient Authors 

have 



Of the Salmon." zt$ 

fcave recommended the Drowning of the Lamprey in 
Wine ; that he ftould keep her till (he is dead, that fo 
it may have Time to depofite the malignant Quality, they 
pretend it has. I am of *tbe Opinion, that Wine and 
Spice are proper for theSeafoning of thisFifii, not upon 
the Account of its pretended Malignity, which I take 
to be imaginary ; but becaufe they'llmake tHe Lamprey 
of eafy Digeftien, by attenuating its thick and viicous 
Juices. 

The Lamprey in Latin, is Lampttra, a lambendis ft* 
4ris ; becaufe (he licks and fucks the Stones, Rocks 4 and 
the inner Surface of the Veffcls wherein (he is put. 

It is alfo call'd Murana, £ pvp», fiuo 9 to flow or run, 
Jbecaufe fhe commonly fwims in deep Waters. 



»— »' 



CHAP. XLVIIL 

Of the S ALMONi 

YO U ought to' chufe that Salmon, wfcidi Is 
well fed, large enough, of a middling Age, 
tender, fhort, reddifh, and taken in fine, clear, and 
running Water. 

It is nourifhing enough, of a ftrength'ning and re- 
iterative Nature; works by Urine, is perioral and 
diflblving. 

It is a little hard of Digeftion, and heavy upon 
fhe Stomach, efpecially if it be too old. 

It contains much Oil, and volatile Salt. 

It agrees at all times, with any Age and Confti- 
iution, provided it be us'd moderately. 

Remarks; 

The Salmon, is a' Fife of a very good Tafte, and 
cover'd with (mail Scales enough, in refped to the Sig- 
nefs of his Body : Thefe Scales are marbled with red or 
fellow Spots. It is very long and thick, and yet varies. 

accord- 
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according to the Placet where he lives : * I 1 *&> uiually tm 
or three Foot, tho' there are fome &x~ Foot long ; -and 
thofe have been met with that have weigh M from tweaty- • 
four to thirty- fix Pounds. Some Authors f*yy this M I 
will-not kVe but in troobkd and muddy Water. In the I 
mean time, feveral Fiihermen have obferv'd, that »he I 
devours {mall Filhes ; and (bmctinxs they have found 1 
fame in its Belly, It is not likely that fo large and .(hang 
a Fifh as a Salmon is, fhould live only upon troubled 
Water. Befides, there had been no need- of io many 
Teeth as he has, if he were to have nothing to do with 
folid Foods. 

Tho' the Salmon be a Sea-fifli, as we have obferv'd, 
we alfo find him in Rivers ; but especially in thofe that 
are upon falling foon into the Sea : He comes up ufualJy 
iathe-BfigipniBg of .. t he. S pr ing f-and-'tisobferVd, that 
he grows fat prefently in freffi Water, more juicy and 
better tailed than before. But when he has tarried above 
one Year in a River, he grows pale, dry, lean, and ill 
tailed. This Fifh lives ieveral Years ; and you may 
keep it a long Time out of the Water, before it dies. 

, Salmon is -eat either freih or felted ; the £rft is^mtrch 
more agreeable lo theTafte, than the other ;--bat. foon 
corrupts^ They fait if for the Conveniency of keeping it 
long, and of Tranfportation. Salmon is tender, fhorr, 
and favoury ; becaufe this Fifh doth not live in muddy 
Water, but in- fice # dear Rivers, and in the* Sea ; be- 
caufe 'tis alfoataoft always in- Motion, and -feeds upon 
food Food: It abounds with volatile Salt, and Oily t and 
alfamic Principles, and thatmnke it apt to give good 
Nourilhment, to fireagthen- and produce feyeral other 
the like Effects. Jn the mean Time, you mull eat it 
moderately ; for Salmon being very fat, force times caufes 
Reachings and Indigeftions. You are in like Manner to 
chufe middtevaged Salmon, and not that which is too 
old ; Jbecaufe if fo, you'll find it dry, hard, heavy up- 
on the Stomach, -am} aot eafiiy riigeiled. 

Salmon in Latin > is S a/mo, a /ale, Salt, becaufe 'tis 
falted in orderto be. kept y or dfc aJalUtnto, to le?.p ; 
becaufe it. leaps with much Force and Agilityaod'fwMns 
almoft always againft the Current, 

There 
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There is another kind of Salmon, in Latin\ call'd.&rA. 

fntro, or Salmerinus a Salmon e f 8*1 m on ; becaufc 'tis 

vtry like the common Salmon in all Things. However 

•tis fmaller, it lives in Rivers -and Lakes, and is often 

" found near Trent. Tfhis'Fifli has alfo fomewhat of the 

■Trout in him, ind lYat leaft of, as good a Taftc as k, 

■ and ttie common Salmon -/It is tender, delicious and 

" fliort, arid not at; all vifcous ;' But on the contrary, (o 

' eafy of"Digeftion,' thatfome*Phyficians allow the Sick to 

eat it. It corrupts very foon, If 'not falted * and pro- 

* duces' very near' the fame Effects as the Salmon; of which 

we have Hi-fi treated. 

Some pretend this Fifti; does not at all differ from fhe 
common Salmon, and that* in Time it grows as big as the 
Other : However, Jobnjlon makes a different Species of 
it ; and that we may eafily apprehended by the Defcrip- 
tion this Author has given us of its Form, that there is 
fome fmall Difference between it and the Salmon. Befid^s, 
Ge/ner fays, he once confulted a very experienced 
Fifherman, and Man of ftol^yv-«pon-lhisSirf^e£V,-who 
' affur'd him, this Fifh would never, grow fo big as a 
common Salmon,' tho' Ae were? to continue many Years 
in the River. 



-Li. 



C H A P. LKIX. ".- - 

Of the W H I T I N G. 

THE Whiting, you are to chufe* fhould be fat, 
tender, fhort^nd light. 

It is pretty nourishing, produces good Juice, is 
light in the Stomach, and eafy of Digeftion. 

A Whiting, is a Fifh'that produces no ill Ef- 
fects that we know of ; nay, there are fome who 
have eaten it to Excels, and yet found no> Incon- 
veniency by it ; and therefore fick Perfons, and xhofe 
that are recovering from Illneffes, are fafely allow'd 
to eat it. 

It contains much Oil, and volatile Salt* 

It agrees at all times, with any Age- and Cqn- 
flitution. Re- 
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R Z M ARK'S. 

Whidng is a Sea Fiffli that often comes sear die 
Shore : It is very common in France, and other Coun- 
tries, and is valu*d lor the Goodnefs of its Tafte, anil is 
fenr'd to the beft Tables. It feeds upon final! Fifhes, ui 
any Thin g it can find in the Sea. It isTery wholefome, 
and the Reafon is, becanfe that *tis not borden'd with 
Tifeons Juices, that its Principles are exalted enough, 
and that *tis very compaft in its Parts ; which makes it 
light, fhort, and eafy of Digeftion. 9 

They find (mall oblong Pearls in the" Head oil 
Whiting, which are of an opening Nature, good for 
the Chotic in the Back, to expel the Stone out of the 
Bladder and Kidnies, and to flop a Loofneft ; they 
bray them in a Mortar, and the Dofe is from ten Grain* 
to forty. 



CHAP. U 

Of the M a c k a r e l; 

YO U are to chufe Mackarcl, that is new, 
pretty thick, well fed, tender, juicy and a- 
greeable to the Tafte. 

It is nourifhing enough, and look'd upon tohc 
of an opening and duTolving Nature. 

It produces vifcous and grofs Juices, and is a lit- 
tle hard of Digeftion. 

It contains much Oil, volatile Salt, and Phlegm. 

It agrees in the Spring and Summer, with young 
People of aftrong and hale Conftitution > and foch 
as have a good Stomach. 

* 

Remarks. 

Mackarel is a Fifh well known, and found always in 
great Plenty ia all Seas, bat never in freA Water, ac- 
cording 
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cording to the Observation of divers Authors. It is found 
ufually in the Sand, and among Stones near the Shore ; 
they fifh for it when it is of the Bignefs we ufually fee it, 

-' for after that it grows bigger, and is not looked upon to 
be the fame it was before. 

This Fiih is much us'd in England, but yet only for a 
'certain Seafon of the Year^ fox when that is over* we fee 
no more of it : It is faked in order to keep, but then 
'tis not fo well tailed as before. This Sort is in many 
Places to be had at all Seafons, but it heats much, and is 
no good Pood. 

All Authors who have treated of Mackarel, place it 
in the Number of thofe Fifties, that have a bad Juice. 

' It is indeed a little hard and vifcous, and nourishing, but 
noteafy of Digeftion. Be Nonius blames thofe, that boil 
Mackarel, in order to eat it, and fays, this Fiih ihould be 
roafted, and feafon'd with fuch things as promote Dige- 
ftion : It is certain that the roafting of it, does the more 
diveft it of tfic vifcous and grofs Jucics it naturally con- 
tains. 

Mackarel in Latin, is Scmher f a Dcof/fift, which fig- 
nifies the fame Thing, and fome pretend the French 
Word Mayuereau, which is the Name of this Fifh, his 
been given it, becaufe as foon as the Spring comes, he 
follows the young Shads, that are commonly callM Vir- 
gins, and bring them to their Males, and fo they make a 
Bawd of this Fiih. 



CHAP. LI. 

« 

Of the Sturgeon. 

YO U are to chufe thofe that are young, well- 
fed, as tender as may be, and catch'd in Rivers. 
They are very nourishing, and a good and lad- 
ing Food; 'they open the Body a little, and the Bones 
of this Fifli being reduced to Powder, and taken to 
the Quantity of a Dram, are look'd upon to be 
opening, good for Rheumatifins and the Gout ; 

O they 
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they extract that which fome call Mouth or Water* 
Glue from it, that is not fo Toon dhTolv'd as the 
common Sort ; but produces the fame Effects, when 
once it hath been diflblv'd. 

Sturgeon is ufually a little hard, toughifh, and fat, 
and not foon digcfted ; and therefore 'tis injurious to 
weak and tender Perfons, as alfo to thofe that are 
iick or-recovering from Illneffes. 

It contains much Oil, and volatile Salt, in all its 
Parts. 

It agrees, if moderately taken, at all times with 
young People that are ftrong and hale, with thofe 
that have a good Stomach, and are us'd to much 
Exercife. 

Remarks. 

Sturgeon is a large Fifh, that lives both in the Sea and 
frefh Water.; it has an excellent Tafte : It grows fat iB 
the Rivers, and more delicious than if it had continued 
always in the Sea ; it ufually weighs a hundred Pounds, 
but foraetimes double. This Fifh is fo ftrong, that if it hits 
any one with his Tail, let him be never fo vigorous, 
it will throw him down. It is alfo faid, he will \try fre- 
quently break the Nets he is catch'd with : There are 
none of them found in Ponds, for they cannot live long 
there : As he has no Teeth, he cannot feed upon Fifh, 
but eats the Filth and Froth of the Sea. 

Sturgeon is very rare in France : They pickle it ia 
thofe Places where 'tis catch 1 d in great Plenty, and ex- 
port it into foreign Countries, they will have the Belly 
to be the beft Part of this Filh. Stargeon was much e- 
iteem'd by the antient Romans: It is nourifhing enough, 
and folid Food ; tecaufe it contains thick and grofs Juices, 
which being once fattened to the l'olid Parts, are not 
eafily feparated from them. Howrver thefe Juices make 
it hard of Digcition, and apt to produce other ill Ef- 
fects. Sturgeon open 5 the Body ; for the fame being 
fat, relaxes and weakens the Fibres of the Stomach and 
Bowels. 

chap; 
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CHAP. LII. 

Of the Herring. 

YOU ought to chufe that which is frcfc, fat, well 
fed ; white, fhort, and of a good Tafte. 

The Herring is pretty nourifhing, eafy of Dige- 
ftion, and produces gopd juice: Some apply pickled 
Herring to the Soles of Men's Feet in a Fever. 

Pickled Herring is hard of Digeftion, and but bad 
Aliment; it heats -much, caufes nafty Belchings s 
Thirfr, and fharp pungent Humours. 

The Herring contains much Oil, and .volatile 
Salt. 

Frefh Herring agrees in cold Weather, with any 
Age and Conflitution ; but for red and pickled Her- 
rings, they are not good for young Men of a hot and 
bilious Confti tirtion ; and indeed agree with no 
Conflitution, unlefs ufed exceeding moderately. 

Remarks. 

There is no fort of Fiih more common in France, than 
Herrings, tho' they do not catch them upon their own 
Coaft ; they multiply apace, and fome times there is fuch 
a Shoal of them together, that the Veifels cannot fail 
for them. As they are very numerous, every Draught 
of them infifhing.is confidcrable* and this is that which 
makes them fo common : This Fiih is prefently dead 
out of the Water; it Ihines in the Night, and commu- 
nicates a certain Brightness to the Water, whiih appears 
as if itfhone ; then it is that the Fifhermen catch Her- 
rings with moil Eafe. In fhort, it has been always ob- 
ferv'd, that the liming for Herrings, ha* been more fuc-. 
cefsful by Night, than by Day. 

O 9 Frefli 



Tre(h Herring taftes very well, and produces forerak 
good £ffe£b ; and the Reafon is becanfe 'tis tender, not 
hard fct together, a little vifcous, and full of oDy and 
balfamic Parts, and of volatile Salt. As for Pickled 
Herrings, they are not fo wholefome as Frefh Herrings, 
not only becanfe the Salt makes them fharp, and apt to 
produce Humours of that Kind, but alfo becaufe they 
infenfibly lofe a great Part of their Moifture, and this 
makes them not Jo eafy of Digeftion : However, they are 
, not fo pernicious as Red Herrings, becanfe thefc Jaft are 
drier, (harper, and not fo moift as the other. 

Herring in Latin is HaUc, h a** f fid, or ah aXuet;, ami 
ah «Xvxof, SalfamtntuM. Pickle ; becaufe Herrings are 
wont to be (alced and pickled, to make them keep tie 
better. 



C HAP .IillL . 

* 

-Of the Sardin cr Pilchard. 

'* I *HK Fifli ought ttrbe chofen, when 'tis young, 
X tender, well-fed, freih, and catch'd in March 
and April. 

It is pretty nourifhing, opens the Body, breeds 
good Juice enough, is of a di/Tolving Nature ; good 
for fwelling of the Gums and Legs, if pounded and 
applied thereunto. 

IfeWheq 'tis pickled, is heats much, caufes Thirft, 
and makes the Humours fbarp and pungent. 

It contains much Oil, and volatile Salt. 

When 'tis frefh, 'tis good in cold Weather, for 
any Age and Conftitution ; but when 'tis pickled,, it 
ought to be eaten, more moderately ; efpecially by 
young Men of a hot and bilious Conftitution. 

Re- 
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Remarks. 

This is a fmall Fifh, well known ; it is commonly 
found in the Mediterranean, and much like an Anchove, 
bin larger and thicker : x It is much like unto a Shad, and- 
does not differ from it, no otherwife than that 'tis not io> 
Jarge as the Shad. It feeds upon the Ordures it meets 
with in the Sea ; they fwim up and down in Shoals, one 
while in the Middle of the Sea, at other Times near the 
Shore, the Rocks, &c. As thefe Verfes intimate to us. 

Et curvis habitant fcopulis, £sf Jittora nnfunt K 
Atqu$ Catervatim per cur runt aqntris undast 
Alternant que imas ponti, curruntque per <equ9r 9 
Hofpitum mutant femper, pontoque *vagantur 

This Fid, whether frefh or pickled, is delicious Fodd^ 
But-it lofes fome of its excellent Tafte, when pickled *■ 
and being thus order'd, does rery near produce the 
fame Inconveniences, as the Pickled Herring ; but /et 
with this Difference, that ifhath a much finer and more 
agreeable Tafte. Your great Drinkers alfo make ufe> 
of teas delicious Food ; becaufe it- puts them upon the 
Search for good Liquor, and provokes them to drink. 
It may be reckoned in the Number of thofe Foods, that 
are more pleafant than wholefome and good : There arc 
but few Nations who do not know this Fifti ; for where 
there are none to be had frefh, it is tranfported thither 
pickled. 

The Latin Name of this Fifb, is Sarda, or Sardinm ;• 
becaufe that in former Days, they exported a great Quan- 
tity of h from* Sardinia, into other Parts of the World. 



CHAP. LIV. 

Of An C H OVES,/ 

YOU are* to chufe thofe that are tender, frefh, 
white without, red within, fmall, plump* 
firm, and well tailed. 

Anchoves are of an opening Nature, fortify the 
Stomach, and create an Appetite. 

O 3 Wfien 
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When they are us'd to Excefe, they heat much, 
and make the Humours (harp and pungent. 

They contain much Oil, and volatile Salt. 

They agree in Winter with old, phlegmatic, and 
melancholy People ; and with thofe who have no 
good Digeftion : But young People of a hot and 
bilious Conftitution, ought to abftain from them, 
or ufe them very moderately. 

Remarks. 

Anchoves is a fmall Sea Fifli that it as thick and long 
very near as one's Finger, tbey fifh for it in feveral Places, 
as in the River of Genoa, and in Province. Tbey afual- 
ly fwim in Shoals, and make a dofe Body together ; 
tbcy^ll run to the Fire when they fee it, and the fame 
is made ufe of as a Snare to catch them. But fome pre- 
tend, that thofe taken in this Manner, are fofter than 
the others ; they are pickl'd after their Heads are cut off, 
and Gats taken oat, which foon corrupt. 

This Fifh is much as'd in feveral Parts of Europe, for 
the Excellency of its Taite, they mix it with Sauces : It 
helps Diced ion, and fortifies the Stomach With its vola- 
tile and taline Principles, which caufe a gende arid mo- 
derate Heat in that Part, and difperfe and attenuate the 
Aliments that are contain'd therein. In the mean time, 
if it be ub'd to Excefs, it very much rarifles the Humours 
by thefe fame Principles, and fo produces the ill Efieds 
we have mentioned. 

Anchoves is in Latin caird Jfua, which Name be- 
longs to it in particular, tho' 'tis alfo given in general to 
the Qardin ; and that which the French call Melctt (oor 
Sprat) a fmall Fifti eaten much in Lmngnedec, and has the 
fame Vertues as the AnChoves . 

■ n ,', .-. ' f 1 i - i ■ • ■ 111 tm 

CHAP, LV, 
Of tie Plaise and Flounder. 

are to chufe th6fe that are frefh, tender^ 
foft, and agreeable to the Taite. 

• Tbey 



YOU ai 
white, 
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They are nourifhing enough, and produce good 
Juice, digeft eafily, allay the fharp Humours of the 
Breaft, and open tfee Body. 

They are a little vifcous ; tho' we do not find 
they produce any ill Effe&s, at leaft when not us'd? 
to Excefs. It is faid, that when thefe Fishes begirt 
to fmell and putrify, that they are purgative. 

They contain much Oil, Phlegm, and a middling 
Quantity of Salt. 

They agree at all times with any Age and Con- 
stitution ; and efpecially with young People of a hot 
and bilious Conftitution. 

Rem a r k s. 

The Plaife and Flounder are two Fifties of the fame 
Kind, both of them being in Latin call'd P offer l*<vis 9 
to diftinguifh them from another Kind of Paffer call'd 
Squamofiis, of which by and by. 

A Plaife is bigger than a Flounder, which la ft. is alfo 
called Quadratulus in Latin, by Reafon of its fquare 
Form. 

Both thefe Fifties are found in Salt and Frefh- water, 
though they are not to be met with in fuch Numbers in 
the Sea as in other Places . They are well known to 
Fifhermen. They are nourifhing enough, and qualify 
the fharp Humours of* the Breaft ; beqayfe they contain 
an oily, vifcou9, and balfamic Juice, that is apt to ilick 
to the folid Parts, and to embarafs the fharp Salts that 
prick the Lungs : They alfo open the Body by the Help 
of this fame Juice, which doth a little loofen the Fibres 
of the Stomach and Bowels, which makes the PafTagcs 
fmoother, and foftens and qualifies the feft Matters con- 
% tain'd in the Bowels. 

Thefe Fifties are in Latin call'd Pafleres, quia parte ' 
fftpind albicant, pronafufcifunt, & terrei color is, inftar 
pafftrum avium : They were alfo formerly nam'd Peflines, 
forfan> quod fpina eorum reft* 9 6f paralUla pefttnis in- 
firumenti) quo capiili ptcluntur t /pec i em pra feferant. 

Oi CHAP. 
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CHAP. LVL 

Of the Bret-fish, Flat-Fish, and 

Burt. 

YO U arc to chufe thofe that are frefh, tender, 
white, and pkafing to tfaeTafte. 

They arc nounfhiug enough, peroral, good to 
qualify the (harp Humours of the Breaft, and to 
open: the Body. 

They produce no ill Effects, at leaft if not us'd 
to Excefs. [ 

They contain much Oil and a middling Quantu 
ty of volatile Salt. 

They agree at aB times with any Age and Confu- 
tation. 

Remarks. 

Theft are all three Sea-fifhes, callM in Latin % fajftrn 
Sqnamofi. The firft of the three has the heft Tafte, and 
in Shape is much like onto a Sole : ft is fiat, pretty large, 
end hefet with final! rough Scales, flicking cloft to the 
Skin. 

The next is corer'd with fmall black Scales, marbled 
with red ; and it is much like a Flounder, tho' fmaller t 
And the thud does not differ from the laft, but only that 
it is not fo big. 

All three are much us'd for Food : They are alfo foft, 
white, and altogether like Plaife and Flounders. They # 
likewife produce the fame Effe&s. We have no Occa- 
fioa to explain their Vertues here, fince we mould do no 
more than repeat what we have laid in the foregoing 
Chapter. 

CHAP. 
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G H A P. LVH. 

Of the S o l £• 

YOU fhould chufe that which is tender, frdK, 
firm, white, dainty and well tafted. 

It is nourishing enough, produces good Juice, 
and is eafy of Digeftion. The Head of this Fifb 
being dried, and reduc'd to a Powder, is look'd 
upon to be good for the Stone, Gravel and Scurvy.* 

It produces no ill Effects, if it be not immode- 
rately us'd. 

It contains much Oil and volatile Salt 
^ It agrees at all times*, with any Age and Conftitu- 
tidffc 

Remarks; 

There are but few Fifties that have fuch an cxqoifite 
Tafle, and at the fame Time are fo wholefome as the 
Sole ; and therefore 'tis call'd by fome Perdrix marina 9 
the Sea- Partridge. It is well known to Fifhermen, and 
is ferv'd to the befl and daiatitfc Tajbk*. This Fifh i% 
of a different Bigneftand Kind. 

It is tender, ihort, firm, having hut little vifcous and 
crofs Juices, and containing a juft Proportion of oily and 
faline Parts, which makes it to have fo excellent and a- 
greeable a Ta fie,. and to produce all the good Effects we 
have fpoken of. 

The Sole in Latin is $d/ea f becaufe~it is fomewhat like 
the Sole of a Shoe, called alfe Solea\ 

Bu^lofus is another Latin Name it has from favyhutr- 
eof, a-fe, an Ox, and y)w<rc» f .& Tongue ; becaufe in 
Porm.it is like a Neat's Tongue. 

©5 CHAR 
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CHAP. LVIII. 

Of the T u r b o t* 

TH E R E arc feveral Sorts of Turbot, thatdif- 
. fer from one another not only mBignefe, but 
alfo in that feme of diem have Prickles on their 
Heads, and towards their Tails, and others none at 

Yoft are to chufc this FUh while it is frcfli, firm* 
White, tender and juicy* 

It is nourifhfng enough, and eafyof Higeftion*. 
and is looked upon to be good agatnft the Dtftemjjeifi 
of the Spleen, when applied thettto. 

It produces no ill Effects, onfefs inroo dc r a telji 
nsM. 

It. contains much Oil and volatile Salt. 

It agrees at all times* with any Age and Confti- 
tution* 

- yjrwwiA irthis fourth Satyr, informs as, 'What Value 
the Antitntt had for Turbot, by thepleafant DefcHption 
fee gives, of a Company of dainty Periods,. Who -were 
aflembled by Dtomtian'% Order, to give their Advice a- 
boot the Goodnefs of this Fifh. We may fay, it has an*, 
excellent Tafte, and is nsM at the beft Tables, It is 
by fame called Fbofixms rnqmatiem^ the WAieitPheafant^ 
by Reafon of the Goodnefs of its Tafle, which is fome-- 
what like that of a Pfeeafent. It is wholefome and pro* 
duces many good Effects ; and the Reafon is, becatzfe 'da 
indifferently compact in its Parts, contains a juft Proporti- 
on of oily and faline Principles, and has b&f far vifooos 
and grofs Juices. 

The Turbot is a Sea-fiih found in all Parts, and at all 
Times. There are very large ones in the Ocean and 

Mediterranean. fon&Ut &ys 9 he had fcen chafe that 
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were five Fathom long, four in Breadth, and a Foot 
thick. This Fi(h fometimes lives about yoor fat Soife, 
and near the Shores, but mod often at the Months of 
Rivers, where they watch the coming of other JFiihes. 
It is of a voracious Nature, feeds upon the fmall Fifties 
it meets with, and efpeciaily upon Cray -flfb, of. which 
it is a great Lover. It moves itowly, by reafon of the 
Largenefs of its Body. 

The Tarbot in Lai in is calPd Rhombus, becaufe 'fit 
large, flat, and like a Lozenge; 



CHA P. LDL 
€>f the Quaviver,, or Sea-Dragon. 

THERE are two - Sorts- of Quavivers, the 
great and fmalLones^ the laft of which is on- 
ly us'd for Food* You are to chufe that which is 
tender, juicy, frefh, firm, fhort, and of a good 
Tafte. . . : ' ' • 

It is very nourifhing and reftorative,. produce* 
good Juice, and eafily digeife. ,It islook'd upon to 
be good for all Sorts of veoomaus Wounds, when 
applied to them. 

_ It produces no illF.frVfis, unlefs us'd to Excels* 
It contains much Oil and volatile Salt. 
It agrees at all Times, with any Age and Confti- 
tution* 

• 

Remark s. 

"" This is a Sea-fiih well known to Fifliermen, ; and is 
us'd at the beft Tables, by reafon of its excellent TaJle. 
tt is tender, firm, fliort, and has but few vifcous and 
grofs Juices ; and therefore ^tis eafily dtgefted, and 
^produces the other Effects we have attributed to it. 

The Sea- Dragon ufyaily lives in ftony and fondy PJai 
$es. It is faid, if you endeavour to take him with the 

Riglit- 
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Right-hand, it will violently refill i but if yen.uk the 
1/eft, it yields eafily, and is catch'd ; hot 'tis a Tiling 
bard to be onderftood, and Wants Confirmation. 

This FUhhas Jharpand venomous Fins on bis Back, 
with which he defends himfelf againft • the Fifhermeo . If 
they are prfck'd with them, the Place fwells, and the 
(ajneisufoally attended with an Inflammation, Pain and 
Fever. Thefe little Fins do not loft all their Virtue 
when the Fifh is dead % for when your Cooks happen to 
be prickM wtth*them, they fnfier the fame Ihconvcniency 
as if the Fifh had been alive. The Remedies os'dJn 
this Cafe are (harp, volatile, and fulphorons Things, 
inch as the Spirit- of Wine, a Mixture of Onions and 
Salt,, or elfe the FJeih of the Sea- Dragon himfelf. All 
thcfe being applied to the Wound, open the Pores of the 
Skin, and give ,a more free Paffage to the venomous 
Earn infe&ed. Some* upon this ; or, the like Occafioa 
have ordered the Brains of the Sea-Dragon to be burnt 
to Aibes, and the Powder to be taken inwardly. This 
Remedy is foech efteam'd, though by this Calcination 
they de not confider, that the Brain of this Fiih is dl- 
vefted.of its volatile Salts,, which have the moft Efficacy 
in them againft the Poifon ; and that they reduce the 
Brain into the. Form of an Alkali. Matter, proper only 
to fcalfew up fame acid Parts, 

The Sea-Dragon in Latin is calPd Draco, a ^««o^ 
aa Eye jl became this Eifh is (harp fighted. 



GHAP, IX 1 

Of the R o a Q nv 

YOU ought to cKufe Roaches that are tefldeiy 
frefb, plump,, and well tailed. 
They are? eafy of Digeftion, and produce a good 
Juice : They are likewife nourifhing, reiterative, 
recover decay'd Strength, promote Seed, and. ait 
lepL'd upon to begood to flop a Loolhefc. 

We, 
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Wfe do not find they produce any ill Effefls. 1 

The Roach contains much Oil and volatile Salts, „ ' 

in. all its Parts. , 

It agrees, efpecially in Winter Time, with any 

Age and Conftitution. 

Remarks. 

The Roach is a Sea- fifh well known to Pifhermen. ft 
has two (harp Fins on the Back, and feeds upon Flefli, 
It eats fmall Crabs, and other little Fifties : It is more 
efteemed in Winter than Summer ; perhaps becaufe it 
fwims in the open Sea is Winter, whereas in Slim- 
mer time it draws near the Shore, and therefore it fettik 
upon different Foods in thefe two Seafoni ; or clfe ac- 
cording 10 the relation, of fbme Author s^. becaufe k 
Spawns in Summer Time. 

The Roach is eafy of Digefiion, becaufe 'tis tender , 
delicate/ not very cotnpaft k its Parts, and has but little 

frofs Juice. It is very nourishing and reiterative, by 
Leafon of its oily and balfamic Partss and volatile Salts* 
LaHly, It is looked u£on to be good for flopping a* x 
Loofenefs. It operates upon this Occafion, by calming* 
and fuppreffiog the Fury of the fharp and pungent flu^ 
snours that caufethis Inconveniency, by its oily and in- 
cumbring Principles. , ' ' 

The Roach in Latin is calPd Erytbrinus, ab fyvfyot, 
ted, becaufe this Fifh is red. 
Pliny likewife for* the fame Reafon calls it Rube Mo. 



C H A P. LXL. 

Qftbe&n-A d;, ' 

YO-U are to chufe a Shad that is fretbj.pluinp,, 
tender, well-taftedj and that has been catch'd 
in frefli Water. 
It is very jwurifhing, and caufes Sleepinefs : They 

find*. 
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find a Pearl in the Head of ^ this Fifh, which b 
look'd upon to be good for curing of Quartan Agues, 
expelling the Stone in the Kidnies and Bladder, 
. working by Urine, and confuming acid Humours : 
It is alfo pretended, that the Stomach of a Shad 
dried arid reduced into a Powder, if taken inward- 
ly, fortifies the Stomach. 

The Shad, efpecially when 'tis not frefli, hath a 
certain Sharpnefs in it, that doth a little incom- 
mode the Gums, and caufes Tbirft. This Fifh 
taken in the Sea, is alfo a little hard, and not eaiily 
djgefled. 

This Fifh contains much Oil and volatile Salt, in 
all its Parts. 

It agrees in the Spring, when 'tis better than in 
any other Seafon of the Year, with any Age and 
ConfHtution, provided it be moderately ufed. 

Remarks, 

The Shad is a Fiih well known, and eaten at the heft 
"Tables, for the Goodnefs of its Tafte, it contains oily 
and balfamic Principles that are alfo a little yifcous, and 
apt to yield good Nourifoment, by uniting with the folid 
Parts, and caufe Sleepinefs, by binding up and emb a raf- 
fing the Animal Spirits. They have alfo thefe vifcous 
Juices, endu'd with fome fharp Salts, that incommode 
jthe G*un»by their (ticking to them, and cau'fing Thirfc 
by pricking the Sides of the Stomach. This Fiih was 
, but little effecm/d by the A atients, according to the Re- 
lation of Jufoniusj who fays there are none but the 
Vulgar that eat them. 

The Shad is a Sea-fifti, but 'tis alfo found in Rivers, 
into which it ufually goes in the Beginning of the Spring. 
When it firft comes out of the Sea, 'tis lean, ^dfy, and 
-ill tailed ; but after it has been in frefh Water for fome 
iTime, k grows fat, plump, and favoury. It is faid, this 
Fifh is fo afraid of Thunder, that the Noife thereof 
many Times kilii it out of fear. Ronddtt fays, that he 

had 
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fcad fecn fome of them, by playing on the Lu s, run 
and £kip about on* She-Face of the Water. 

They pickle Shad to keep, and for the exporting it 
into' other Parts ; but 'tis not fo well tailed as before. 

The Shad in Latin is call'd Alofa, ab ahndo, to noo> 
jifli, becaufe 'tis very nouriffiing. 
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C H A P. LXII. 

Of the Thorns ack or Ray.. 

HERE are feveral Sorts of Thornbacks*. 

fome of which have their Backs, almoft all 
over diverfified with white Points like Stars, and ci- 
thers have none of them, but on the Tail : There is 
alfo smother Kind of them catch'tt at Mar f exiles 
that are wrach eftcem'd- This Fifh in Latin is cal- 
led Raja elavellata^ is of a blackifti Colour, fmaller 
than the other, tenderer, and of a more exquifite 
T&fte. All'Thornbacks ought to be cholfcn when 
they are plump, and as tender as may be, and- you. 
jaiuft let them lie for fome Time before they are: 
faten*. 

* The Thornback is nourifhing enough, and is 
JFood that is both folid and durable. Some pre- 
tend, -that the- Ufe of it provokes Venery,,and in- 
creafes Seed, 

' The Thornback is naturally a little hard, not ea(y 
jof Digeffion,. and apt to eaufe Wind, and produce 
heavy and grofs Humours ; and if eaten before you 
Jet it lie for fame Time, it will be attended with all! 
thefe ill Effe&s, to a great Degree. 

• This'-Fifh contains much Oil and volatile Salt. 
It agrees at all Times, with young, bilious, and 

languine People, who have a good. Stomach. 

Re-t 
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R E M A R K S. 

The Thornback is a Sea-Fift welt-known. It has* 
good Tafle, and is much us'd for Food. It multiplies 
apacc > and therefore is common enough. It feeds upon 
fmall Fifties, and lives in miry and dirty Places in the 
Sea near the Shore. It is faked in fome Places, and 
dried in the San, or with Fire : They beat it well, in 
order to its drying the fooner j. and when *tis dried e- 
nough, it -will keep alone Time good. They export 
it from one Place to another, bat 'tis not good Food. 

As for the Thornback commonly us'd in France,, 'tis 
not pickled i it contains vifcous Juices/nbat make k 
hard' of Digeftion ; but 'tis very nouriffiing, and a folk! 
and durable Food ; becaufe thefe fame Juices ftick to the 
Vefides of the .Fibres, fe as not eafily afterwards to be 
feparatcd from them. 

The Thornback, in order to the producing of good 
Efie&s, and to be made more agreeable to the Tafte> 
mould not be too frefli. h. muft be kept for fome Time, 
during which there is a little Fermentation wrought in 
it, whereby fome dull and vifcous Matters, which make 
it hard and tough, are infenfibly attenuated and de- 
ftroy'd ; and therefore thofe that live at Paris, and ether 
Farts, cat the Thornback in a better Condition than 
thofe near the bea-fide, becaufe it has more Timet* 
lie by. 

The Teeth of Thornbacks being bray'd in a Mortal^ s 
may be us'd to dry up acid Matters, as well as Crabs.- 
Eyes, and* all other alkali Things. 

The Gall of Thornback is good for. the Diflempers 
of the Ears, 

Roadtlet doth very much magnify die* Liver of thfc 
Eifh, for being good agaiaft the Itch 

The Thornback in Latin is called Raja aradfo, Rays^ 
becaufe its. Back looks like Stars. 

Some derive the Word Raya .from Rube 9 a Briar; 
becaufe this FIfli carries Prickles uppn his Back and Tail 
Bkra Briar. 

CH.A £- 
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CHAP. LXIII. 

Of the Cod. 

YOU are to chufe that which is white, tender, 
frefh, and well tailed. . 

It i^nourifhing enough, and produces good Food* 

Salt Cod is not near fo well tafted as that which 
is freft, neither is it fo eafy of Digeftion, but hard- 
er and tougher. You are to fteep it in Water be«* 
fore it is eat ; for without that it will heat much, 
and make you very dry. 

It contains much Oil and volatile Salt. 

It agrees at all Times, with any Age or Consti- 
tution. 

Remarks. 

The Cod is a Sea-Fifh well known. It is about tw» 
Foot long, and proportionably in Breadth. It is mdeh 
ufed for Food. When it is frefh and new, it produces 
good Juice, and is noariifting enough, becaufe it con* 
tains a great Quantity of oily and balfamic Parts ; but 
when it has been faked, and is too old, it is not fo well 
tafted, nor fo eafy of Digeftion ; not only becaufe the 
Bay -fait hath fix'd and funk down its more volatile Parts, 
and fuck as are moft apt to excite an agreeable Tafte $ 
but alio becaufe that being introduced into the Pores of 
the Fiih, it makes it more folid, compact, and hard. 

The Pickle of Cod is of a diffolving and drying Nar 
ture, when outwardly applied : They alfo ufe it among 
other Things in Glitters, and is laxative, becaufe it con- 
tains much Salt, irritates and pricks the inteftinal Glands, 
and forces more Liquor out than before. 

The Stock -fjfh ufed In Franet and other Parts, is sot 
fo good as (alted and dried Cod: Some pretend other- 
wife, and will have it to be the Melwel, called in Latin % 
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Molua maj9r. Be it as it will, Stock- fifli is no good Food, 
becaufe it is hard, tough, and not eafily digefted ; how. 
ever, there are many People that make a Ragout of it 
The Pickle of Melwcl has the fame Virtues as that of 
Cod. 



CHAP. LXIV\ 

0//^Barbel, - 

THE fmali Barbels are to be prefer'd be- 
fore the large ones, becaufe they are eafier of 
Digeftion. They fhould be alfo catch'd in pure run- 
ning Waters. There are two Sorts of them, one 
of which is hairy, and the other not. 

This Fifh is very nourifhing, and even prove* 
folid and durable Food enough. It is alfo Jook'd 
upon to be good for the Cholic, Piles, and fring- 
ing of venomous Creatures. They alfo pretend, 
that it allays venereous Inclinations : But I am not 
certain that all thefe Virtues \tfhich are attributed to 
k, are grounded upon folid Experiments. - 

This FUh is a little hard, and not eafily digeffcd ; 
and a certain Author fays, that the Wine wherein 
it hath been fteep'd and boiled, makes Men and 
Women barren. 

It contains much Phlegm, Oil, and Salt, that is 
*Imoft all volatile. 

It agrees at all Times, with young bilious People, 
thofe who have a good Stomach, and are ufed to 
much Exercife of Body, 

Remarks. 

Barbel is a Sea-fHh of an oblong Form, and middle- 
fized, and befet with large and tender Scales. It rarely 
weighs above two Pounds. It keds upon Weeds, Jtyfters, 

fmall 
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rn\all Fifties, and the Carciffes of human Animals, and 
efpecially, if we believe fame Authors, on the Sea-hare, 
which raade them antiently confecrate it to Diana, It 
breeds three Times a- year. It is by {©me called Trig/a, 
according to this Verfe : . 

Acctfiunt Trigl<e terno cognomina partu. . 

This Fifh is a little hard to be digefled, by Reafon of 
fome grofs Juices contained therein : In the mean Time, 
the fame Juices make it very nourifhing, and good dura- 
ble Food. It has a good Tafte, and the old Romans tU 
teemed it very much, which made them put it amongil 
thofe that went at an exceflive Price, as feveral faithful 
and true Hiftorians have affjred us ; the Liver is that 
Part of the Fifh that is mod efteem'd, for the Goodnefa 
of its Tafte, and the Head next, gut Galen makes 
' light both of the one and the other, not only upon ac- 
" count of the Tafte, but alfo Health. 



«w 



C H A P. LXV* ' 

Of fbe Tunny. 

YOU are to chufe that which is young, tender* 
and neither too fat nor too lean. 
It is nourifhing enough,', and folid and durable 
Food. It is look'd upon to be good ^gainft Poifon, 
the Stinging of Serpents, and the Biting of mad 
Dogs. 

It is hard of Digeftion, and heavy upon the 
Stomach, efpecially when it is too fat. 

The Tunny contains much Oil, and volatile 
Salt, in all the Parts of it. 

. It is ufually eaten in the Winter and Autumn,, 
and agrees with young, bilious, and fanguine Peo- 
ple, who have a good Stomach* and are ufed to» 
much Exerdfe* 

R E~ 
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Remar k/s. 

The Tunny is a large and thick Sea- Mb, and met witi 
in great Plenty in the Medittrrauean t Provence, Spain, 
and Italy. Ari firth obferves, that it (ometimes goes up in- 
to Rivers. It is covered with large Staler, dofely. united 
to one another, and feeds opon Weeds, Acorns, and fe- 
veral other Sea-plants. It is alfo faid, this Fifh is fo crudj 
that it will devour even its own Young. They like wife 
add, that it can fee better with its Right-eye than with 
the Left. Some Authors allure us, it lives but two Years. 
However, it is hard to conceive how this Fifh, which 
fometimes grows to a prodigious Bignefs, can do fo only 
in the Compafs of two Tears. 

They pickle this Fifli id thofe Parts where they catch 
it, in order to keep and traofport it It is firm, fhort, 
and of an excellent Tafte. The moft delicious and naoft 
juicy Parts of this Fifh are the lower Part of the Belly. 
However, as they are commonly too fat, they flick* in 
the Stomach, and relax and debilitate the Fibres ; and 
therefore thofe Parts of the Tunny that are not fo fat, 
are to be preferred for their ,Wholefomenefs, though (hey 
are not fo well tailed as the other. 

The Tunny in Latin is called Thtnnus, or Tbynmus, a 
tvut, rmfttuferri \ becaufe this Fifh, in the Heat of the 
Pog-days, fomedmes throws itfelf furioufly out of the 
Sea upon the Shore or into Ships. 



CHAP. LXVI. 

* 

0/ Mussus. 

THERE are two Sorts of MufTels, viz. Sea 
and River ones ; the firft of which are pre- 
ferable to the other, provided they be tender, well 
fed, 'white, delicious, and of a good Tafte. 

They are opening, nourifh a little, and efteem'd 
to be of a dryingand diflblving Nature. The Muf- 

fci 
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rd-fhell bray*d in a Mortar, may be taken from 
half a Scruple to a Dram, to flop Loofenefs and 
■wafte fharp Humours. It is alfo us'd as a deterfive, 
and for confuming the Rheums that arife in Horfes 
Eyes. 

Muflels, and efpecially frefli Water ones, are 
hard of Digeftion, produce dull arid vifcous Hu- 
mours ; and are like wife look'd upon to promote a 
Fever, and caufe Obftru&ions in the lower Part of 
the^elly. 

Muflelscontain much Oil, Phlegm, and volatile 
Salt. 

They agree at all Times, with young Bilious Peo- 
ple, and fuch as have a good Stomach, provided they 
.be* moderately -us'd. # - , 

>R E M A R K S. 

MuiTels are fmall Shell-fifh well known to Fifhermen. 
The. Sea- Muflels are delicious, tender, and well tailed 1 
and this Fifh fwimraing in Salt Water helps Digeftion in 
the Stomach. As for the River- muflels, they are of an 
oval Form, «and yellowifh Coloar, more hard, and not 
foeafily digefted as the other, by.Reafon of a vifcous, 
glcwy, and infipid Juice it is endu'4 with, and that con- 
tributes to produce all the ill EJFe&s we have before men- 
tis. 

The Sea muflels are us'd almoft in all Countries for 
Food. They live upon the Water with which their Shells 
are fupplied from Time to Time. They are cover'd 
with st Kind of a< filamentous Mofs, and commonly flick 
to Rocks, Stones, and fometimes to Pieces of Wood. 

The Muflel in Latin is Muf cuius, either becaufe it is like 
a UttleMufcle,or becaufe, as we have before obferv'd, it is 
'* Surrounded with a Kind of Mofs, in Latin call'd Mufctu. 
There are moreover many other Sea Shell fifties, that 
are us'd for Food in Tome Places, and efpecially Sea- 
ports. They are fo many, and at the fame Time produce 
much the fame Effects as Muflels. do, that we (hall not 
treit of them in this Place. 

CHAP, 
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CHAP. LXVIII. 
Of Oysters. 

THERE are a great many different Kinds 
of Oyfters, that are all of them good to eat. 
You are 10 chufe thofe that are frefb, pretty 
large, tender, moid, delicious, well tafted, and 
that have not been taken in dirty and muddy 
Waters. 

They caufe Sleep, create an Appetite,' promote 
Venery, work by Urine, are pretty nourifhuig ; and 
the earing of them is by fome look'd upon to be 
good for fcorbutick People, and fuch as are gouty : 
But I cannot weH underftand how they can be pro- 
per for thefc Sorts of Maladies : An Oyfler-fhell be- 
ing calcin'd and redue'd to Powder, .is of an open- 
ing, drying, and deterfive Nature, good for clean- 
ing the Teeth, and tocohfume acid Humours, for 
'tis alkaline. 

Oyfters are a little hard of DigelKon,- produce 
vifcous and grofs Humours, and the immoderate Ufe 
of them may fometimes caufe ObftrurJtions. 

Oyfters contain much Oil, Phlegm, volatile and 
fix'd Salt. 

Oyfters, efpecially in cold Weather, agree with 
young bilious People, with thofe that have a good' 
Stomach, and quick Digeftton. 

Remarks. 

Orders are Shell-fifties that breed in the Sea, and well 

known. Pliny, and foaie other autieot Authors, fay, 

there is no Difference of Sex in this Filh ; and that they 

areprodue'd no other Way, than from the Corruption 

of 
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of fome filmy and muddy Matter ; or from the Scum that 
flicks to, and for a long Time continues round the Ships i 
Certainly, this Sort of Generation cannot eafily be ap- 
prehended. 

Oyfters feed upon Water and Mud, and Crabs are their 
Enemies. Some Authors obferye, that when the Oyfter 
opens its Shell for a little Refreftiment, the Crab prefent-. 
\y throws a Scone between, fo that it cannot clofeit a- 
gain, and then eats the Fi(h contained within it. 

Oyfters are to be met with in feveral Places, wiz. in 
the open Sea, near the Shore, in ftony Places, and at 
the Mouths of Rivers falling into the Sea. Pliny fays, they 
love mightily to be in frefh Water : He adds alio, that 
thofe found in the Ocean are larger than thofe fifhed in 
the Mediterranean ; and that according to the Difference 
of Places, they differ in Bignefs, Colour, and Goodnefs 
of Tafle. There are fome very large ones on the Indian 
Shores. The Oyfters of Europe are middle-fiz'd. They 
are reddifh upon the Coaft of Spain : And in fome other' 
Places the Shell and the Oyfter are black. The beft Oy 
iters, and moft vak'd for the Goodnefs of their Tafte, are 
tho'e found near the Englijh Shores. 

The antient Romans highly valu'd Oyfters. They are 
alfo much us'd in France, and other Countries. They are 
eaten either raw or roafted. Roafted Oyfters arc not fo 
foon digefted as the other, becaufe they are thereby de- 
prived of that faltifh Juice naturally contain'd in them, 
and which does not a little help the cHgefting of them in 
the Stomach. 

Oyfters contain vifcous and gluey Parts, which being 
convey'd to the Brain, fome times caufe Slecpinefs, by flop- 
ping, after a Sort, the Motion of the animal Spirits. They 
are a little hard of Digeftion, by Reafon of the fame Parts, 
and create art Appetite, becaufe foaked in a faltifh Juice,, 
that lightly pricks the Fibres of the Stomach. Laftly r 
fome pretend, that they are apt to provoke Venery ; and. 
this Juice we have fpoken of may produce this Effect, by 
making the Humours more iharp and pungent ; but I am 
cf Opinion, 'tis the Pepper they commonly eat withOy- 
llcrs is the Caufe of it. 

Oyfter in Latin is OJlreum, or OJlrea, aitl t« organs 
0vel quajt vetw qnod teftd <velut ojfed tegatur ; becaufe 'tis 
*ovcr'd with a hard Shell. CHAP. 
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CHAP. LXVIII. 

O/Crabs. 

THERE are two Sorts of Crabs, viz. the Sea 
and frefh Water-crabs j each of which are a- 
gain fubdivided into feveral more. You are to 
chufe thofe that are fat, well-fed, tender, and of a 
good Tafte. 

Crabs are nourifhing enough, and folid Food. 
They are of a ftrength'ning Nature, allay the fljarp 
Humours of the Bread, and good for fuch as are 
troubled with Pthificks and Afthma's : They purify 
the Blood, work by Urine, and cleanfe Ulcers in 
the Throat, if eaten as they arc, or taken in Broth. 

They are a little hard of Digcftion, and produce 
dull and vifcous Humours. 

They contain much Oil, volatile Salt and Phlegm. 

They agree at all times, with young People of an 
hot and bilious Conftitution. 

Remarks. 

Frefh-water Crabs are well known, and much us'd for 
the Goodnefs of their Tafte. They are to be met wild 
slmoft in all Parts of Europe, where there are Rivers and 
Lakes. They feed upon Herbs, Frogs, and the Flefh 
and Excrements of divers Animals ; and (his is found by 
throwing the Carcafs of any Animal into the Water, for 
they run to it in great Numbers, and never leave off till 
they have quite devour'd it. It is laid they can live a 
great while out of the Water, provided yon give them 
Herbs to feed upon. Frefh-water Crabs contain an oily 
and balfamic Juice, that is apt to nourifh, moillen, and 
allay the (harp Humours of the Breaft, and to produce the 
feveral good Effefls before- m en tion'd. But as this Juice 
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is of a dull and vifcous Nature, thofe Fifhes are not ea- 
fily digefted ; but yet much more than the Sea-crabs, who 
are endu'd with a groffer Juice, and in Virtue are much 

- like the freuVwater Crabs. 

- " Sea-crabs are for the mod Part larger than Frefh-wa- 

-ter ones. They are of "a prodigious Bignefs in America \ 
Some fay, they are very cruel and dangerous ; and that 
fcunetimes they tear People to Pieces, when they hare 

/ 6AcVfeiz*d them with their Claws. 

*•' Shrimps which are very common in fome Goun trie's, 
are a Sort of Sea-crabs, whofe Claws are not like the 
former, but (harp and ft rait. There are feveral Kinds of 
them which differ in Bignefs and Colour, and are defcrib'd 
by Jobnfton y and feveral other Authors. They are weil- 
tafted, pecloral, ftrength'ning, and c a fie r r of Digeftion 
than any other Sea-crabs. 

We fhall not treat in this Place of the feveral l pthef 
Kinds of Crabs, for fear of being tedious It is enough 
to know they have all the fame Virtues, and that they 
are good for thofe that are troubled with Phthificks aid 
Afthma'a, as before noted. Thefe Fifhesare drefs'd di- 
vers Ways j for they make Soups, Broths, and other Di- 
fhes of them, that are very good and wholefome. . , 
Some Authors fay, that the Sea-crabs of Europe art 
fat and juicy towards the Full- moon; but as the Moon 
flecreafes, fo they decline, and lofe their fat : The fame 
Author alfo fays, that the Moon in the Indies produces 
a quite contrary Effect upon Crabs ; for when (he does 
not appear they are large and fat, but they grow leaa 

and poor when (he does. 

• 1 , *• 
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CHAP. LXIX. 

Of Frog s. 

THERE are feveral Sorts of Frogs wlwfh 
differ in Bignefs, Colour, and according? xo 
tHe Place where they are bred, Your Sea-Frogs arc 
monftrous, and not us'd for Food. Your Lurid- 
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Frogs, called in Latin Rome fylve/trts, are very Bear 
like unto your. Water-Frogs, only that they are 
fmaller : They are not eaten neither : But Water- 
' Frogs are much us'd ; and you ought to chufa thofe 
that are plump, fat, fle&y, green, and fuch as have; 
been catched in a clear and pure Water. 

They are a little nourifliing, allay the fliarp Hu- 
mours of the Breaft, and are look'd upon to be of 
an opening and diflblving Nature. 

They are a little hard of Digeftion, and 'breed 
grofs Humours. Some Authors allure us, that the 
too frequent Ufe of them makes People look ill, and 
caufes a Fever. 

They contain much Oil, Phlegm, and a little 
volatile Salt. 

They agree at all Times, with young and bilious 
People, who have a good Stomach, and are wont 
to much Exercife; but old and phlegmatic Perfbns 
ought to abftain from them, or ufe them mode- 
rately. 

Remarks. 

The Water- Frog is an Infeft well known. It is an 
amphibious Animal, that lives both by Land and Water, 
though it keeps moft in the Water, as in Rivers, Mar- 
ines, Ponds, and Fountains: It feeds upon Flics, Worms, 
„I.nrhfi\ Snails,. and all Sorts of Jafefla; Neither dpes 
it fpare its own Kind ; for {mall Frogs are found in the 
Mouth and Belly of the large ones. Frogs alfo feed up- 
on the Herbs which grow in Marines and'Rivers. They 
fwim very fail, and inftead of walking* jump along. 
They love to be in Water that is pretty warm, but do 
not care for cold Water: and lor that Reafon we find 
them pleased in Summer- time, and croak; bat when *tis 
cold, they aw filent. 

Frogs are in fome Places much us'd for Food. It is 
plaiq* Gat en did not value them mucb, when in /peaking 
of other Aliments., he fays nothing of them at all. Some 

Authors 
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A athoK condemn the Ufe of them, not nolv by Reafon of 
the Way of thefe Animals living, , but alio in refpedt to 
the Places where they live. It's true, that tbofe which 
axe catch'd in Ponds and Marines, where they feed upon 
bad Food, are not wholefome as thofe bred in Rivers ; 
but for thefe laft, they produce good Juice enough. 
They are full of oily and balfamic Principles, apt to al- 
•Hy the (harp Humours olF the Breaft, and to be nourith- 
ing ; however, there is fome Vifcofity in them, that 
makes them not fo eafy of Digeftion, ' 

The Seed of Frogs other wife eaird Spawn,' and in 
Latin, Sftrma Ranarum, is much us'd in Phyiick, for 
qualifying (harp Humours, cooling and moift'ning. There 
is a Water diftilled therefrom, which has the fame Ver- 
tues ; and this Seed^is nothing elfe but»a vifcous Matter, 
that is tranfpareut, cold, glewy, and full of fmail 

RanM 9 the Latin for Frog, is an Hebrew Word, which 
in that Tongue fignifies te cry, becaufe this Animal 
croaks in the Water. 
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O/^TORTOISE. 

THERE are feveral Kinds of Tortoifes in 
reference to the Places where they live : 
There are fome of them found upon Land, and 
for that Reafon are called Land-Tortoifes : Others 
are Sea-Tortoifes ; a third Frefli- Water ones ; and 
the fourth live in muddy Places : Moft of them are 
amphibious, that is, iive upon Land and Water ^ 
and they, are of different Sizes, as you will find by 
and by. Chufo thofe that are large enough, well 
fed, tender, juicy, and of a good Tafte. 

Tortoife is nourishing enough, and folid and du- 
rable Food. It is reftoratiVe, . peroral, and good 

P* « for 
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for tbofc that have the Phthific, and heftic Fevera, 
They make a Syrup of the Fleih of a Tortoife that 
is exceeding good for qualifying the fliarp Humours 
of the Breaft, «nd to recover meagre and decay'd 
Perfons. 

The Flefli of a Tortoife is a little-hard, and not 
eafily digefted. It breeds vifcous and grofs^ Hu- 
mours, and makes thofe People who feed upon it 
often, dull and lazy. 

It contains much Oil and volatile Salt. 

It agrees at all Times, with young Perfons of a 
hot and bilious Conftitution, with thofe that arc us'd 
to muchExercife, and tharhave a good Stomach. 

Remarks. 

' The Tortoife, ij an Animal that carries his Houfe a- 
lonewithhim, and is covered with a fine firm large, 
folia and hollow Shell, like unto a Siucld, and diverfi- 
fied with feveral darkifh Colours. It is very iIl-Qiap'd, 
and much like to a Linrd. _ 

The Land Torioii is found in Mountains, Forefts, 
Wood., Fields and Gardens. It lives upon FroiB, 
Herbs, and what it can find upon the Ground i and like- 
wife feeds upon Worms, Snails, and other Infcfti. This 
Animal may be fed in Houfes, with Bran and Flow. 
They hide themfelvn in Winter-time in Caves, like 
Serpents, and Lizards; and fomet.mei fiay 'here with- 
out any Food at all. as feveral other Animals do. They 
livelong and fome Authors »flurc us, they are not am- 
.phibiouf/asthe Watec-Tbrtoifes are. , They go* very 
Sowly, they have a natural Antipathy for the Eagle, 
becaufe this Bird fometimw feizes and whips them op 
into tht Air in order to eat them. Anjtatlt toft, they 
fieht with Serpents and Vipers ; and that they always 
btfore-hand provide themfelves with a Plant called CW 
U In hmtin, and Smvtry U Englijb, to cure the jhogng 

"8£i£1i *- Kmd of Tortoife is in/great Hen- 
ty to be found in Jfritm i and U much as d for Food 
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in the India. Some Authors recommend the eating of 
it in Augufi and September ; becaufe 'tis commonly fatter 
and better fed inHarveft, than at an/ other Time., 

The Sea Tortoifes live always in the Water ; fome- 
times they go a- more* and there fall afleep, as your . 
Sea-Calfs do, but if they continue long there, they die. 
't'hey feed in the Sea upon Shell-fifties, and the like, and 
when they are upon Land, they eat Herbs. It is faid, 
when their Heads are cut off, that yet they will live for 
fome time, and that they will bite, after their Head is 
off, any Thing in their Way, very hard. Pliny fay c t 
there are Sea Tortoifes in the Indies fo large, that the 
Shells of each of them are big enough to cover fmall 
Houfe.% and to make Barks of ;- .with which the People 
of thefe Countries fail into the Iflands of the Red-Sea. 

Frefh-Wattr Tortoifes, and thofe that live in rr.uddy 
Places, may be put together. In fhort, there is but little 
Difference between them, faving that the hrft are found 
in clear Waters, as in Rivers and Lakes, and the other 
in muddy and marihy Places, and the dill Waters of 
Ditches, commonly about Towns and Caftles. How- 
ever, they are foraetimes to be met with in Rivers, ef- 
pecially towards the Spring. Thefe two Sorts feed upon 
Herbs and watry Infeds ; they are of an amphibious 
Nature, but live more by Water'tban Land ; it is fakJ, 
they can live a long Time without Food. 

The Flefh of the Tortoife is very good, and like 
Veal ; It is Grange, that Galen, and many other Au- 
thors, who have treated of Foods, fhould fay nothing of 
this Animal, For 'tis certain, it is us'd much in feveral 
PI ces. Perhaps the Uglinefe of this Creature excited in 
them an Averfion to it. For the Head and Tail of it arc 
like a Serpent, and it has the Feet of a Lizard, which 
yet docs not hinder Europeans to eat iti The Tortoifes" 
which feem to be moft unwholefome, are thofe that live 
in miry* dirty Places, by Reafon of the filthy and grofs 
Things they feed upon ; but there is not much Heed to 
be given to this, if we confider that many other Fifhes 
that live as Tprtpifes do, in dirty and muddy Places, 
prove to be good, and wbolefome Food. 

The Flefh of Tortoifes is nourifhing enough, and 
produces folid and durable Food ; for it contains an oily, 

P 4 halfamic, 
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balfamk, and falnfli juice, that is eafily coodeas'd Jo th« 
Vefleli of the Fibres of the Parts, anil flicks in fuch a 
Manner thereunto, as not eafily to be feparattd. It 
is alio "upon the Account of this Juice, that this feme 
Fltfh is apt to qualify the (harp Humours of the Breaft, 
and good for Afthma's and the Fhthific. In the mean 
time, a' 'tis hard and fifcous, its not quickly digcfted, 
end therefore before it is eaten, it ought to be well boil'd 
and icaion'd afterwards with fuch Tilings as may help 
Digeftion. 

Cardan in hit ninth Book (peaking of Tortoifes, af- 
Aires us, that (he FleQt of the African Tortoifes being 
eaten with Bread for fereral Days together, is an excel- 
lent Remedy again ft the Leprofy ; for which oar Author 
endeavoara to give a Rfafeo, but I think it neceflary, 
before any one mould embroil himfelf with explaining 
this Matter, that he ought full to be certain of the Truth 
of the Fad. 

The Blood of the Tortoife being dried, is look'd upon 
to be good for curing the Falling- ucknefs, and you may 
prefcttbe a Dram of it. 

They extract an Oil ia foroe Countries from the Tor- 
foife, that is good to burn, 

Thti Tortoife in Latin is called Ttftttdo, a ltfi&, % Shell, 
beciufe this Animal is cover'd with a Shell. Some name 
U'Tardigrada, beciufe it moves slowly. It is alfo in 
Grtei called, fcptutm i. e. Damt^orta, bccaofe U carries 
a Houfe along with it. 
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PART III. 
Of Drinkables* 

AS the Blood and Liquors of our Bodies are 
in continual Agitation, the watry aad 
phlegmatic Parts in like Manner, are con* 
tinually diffipated, either by means of 
Tranfpiration, by Urine, or fome other Way. 
Wherefore, 'tis neceflary, this Lofs fliould be re* 
pair'd by Drink ; for without that, the mpft .vola- 
tile and exalted Principle of the Humours, being no 
longer fufRciently.extended and feparated from one' 
another by watry Particles ; and having confe- 
quently acquired too. much Force and Activity, 
they would caufe an exceffive Rarefa&ion in the 
Humours, and impart an infupportable Heat to the 
folid Parts. 

Now, in order to preveat the fatal Inconvenien- 
cies which in a fhert Time muft deftroy the Oeco- 

P 4 nomy 
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jtomj and Order of the folk! and fluid . Parts of ou* 
Bodies, wife and provident Nature gives us No- 
tice from Time-to Time, of the indifpenfible Need 
we have of drinking, by a lively Senfation it excites 
in us, which cauies Thirft, and a Defire to drink ; 
and how this Senfationis produc'd, IfliaJl endeavour 
to explain- in a few Words. 

'■All the World knows, that the inward Mem- 
brane of the Oefo-phagum and Stomach, has a 
very nice Senfation ; and 'tis interlaced with a 
Multitude of fmall Glands, • that do immediately 
receive from the Blood, a falival Liquor, which 
they let pals into the Pores : This Liquor, is of 
many Ufes. But the chief of them, in my Opi- 
nion, is to moiften the Tunick now mention d : 
If this be granted, when one has not drank for a con- 
siderable Time, the Mafs of Blood is not only di- 
verted of the watry Parts, but is alfo become ffiarp 
by reafon of this Lofs ; and fo is no longer capable 
to fupply the Glands ol the . inward Membrane of 
the Oefo-phagum, and the Stomach, with fo great 
a'Quantitv of falival Liquor, as before ; and the 
lefs it fupplics them with ir, as being not fo ftock'd 
as it ought to be with phlegmatic Particles, fo much 
"the mote Sharpnefs it acquires than before: From 
whence it follows, that this Membrane muft be 
dry, and rudely prick'd j which will caufe a confi- 
de rable- Heat in that Part, that cannot be allay 'd, 
but hy drinking. _ • 

Thirft increafes mightily upon great Evacuations, 
in Fevers and violent Excrrifes j becaufe the Body 
hath in fuch cafe, furtain'd a vaft Lofs of the wa- 
te-ij* and phlegmatic Parts. Salted and fpiced Meats, 
and liich as are too dry, do alfo produce the fame 
Effects ; becaufe they very much prick the inter- 
nal Membrane of the OtfVphagum, and Stomach ; 
and by fwallowing up its Moifluies, dry it up. 

Perfons 
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Perfons are more or lefsfubje&toThirlf, accord" 
ing to their different Conftitutions : For Example* 
bilious Perfons, whofe Liquors are very (harp, and 
much agitated ; have more Need than others of 
moift'ning, cooling Drink, which quels the rapic^ 
Motion of. their Humours : Whereas, thofe of a 
phlegmatic , Constitution, can go longer without 
drinking ; becaufe their Humours are naturally di- 
luted enough j and this is the Reafon, that Men 
'who are of a hotter Nature than Women, feel 
Thirft oftner than they. 

The Word Drink, may in fome Sort be taken for 
all Sorts of liquid "Foods \ fuch as Broths, Eggs 
in the Shell, Milk, and many more of which we 
have treated before. 'Tis in this Senfe, that Hipps- 
crates in his Eleventh Aphorifm, of the fecond Sec- 
tion, fays, Facilius ejfe refici potu quam cibo ; that is, 
that we are fooner recover'd by liquid, than folid 
Foods, Our Author in this Aphorjfm, prefcribes 
thofe Foods which ought to be taken by Perfons re- 
covering from Sicknefs,3 and there is much Reafon 
for it j for befides, that liquid Foods are much eafi- 
er digefted, and agree better with their Stomachs, 
who have been weakened by Sicknefe, they are alfo 
more eafily diftributed into all the Parts that want f 
recruiting. 

The School of Sakrnum, takes the Word Drink, 
in the lame Senfe as Hippocrates in tnis Line : 

Ut vites panam y dt p&tibus \incipe canam* 

Tiy this Verfe, we are given to underftand, th^t 
we ought always to begin ou r Meals with liquidFoods, 
as Ijeing.thofe which are eafier of Digeftion, and ftay 
leaft in the Stomach, but give free PafTage to the moH; 
folid Aliments that come after j and from hence per- % 
haps, has arofe the Cuftom of beginning our.Mea s 
with Soup. But for all that, we do not in /this PI cc 

Pj . • 'tak 
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take the Word Drink, in the Senfe now mentioned ; 
but we confider it only as a liquid and fluid Body % 
which we make Ufe of to quench our Tbirft, to 
help Digeftion, and the Diftribution of the folid 
Food i and laftly, to repair the Lofs we continually 
fuftain, of the moift and watry Parts of our Humours. 
There are two Sorts of Drinks in Ufe amongft 
us, the one which is plain, and nothing tut Water, 
which Nature hath abipidantly fupplied us with ; 
the ether is compound or made Drink : The firit is 
certainly more wholefome and agreeable to our Con- 
ilitutypns, fince it fully fupplies all our Needs in the 
Nature of Drink ; and it may be called true Drink. 
In fhort, the others are not wholefome, but To far 
as Water is mixed with them, in a fufficient Quan- 
tity : Indeed, this Water does not nourifh, but ne- 
ceiTarily concurs to promote Nourishment, and pro- 
duces divers confiderable Advantages, as we fhall 
take Notice of in due Place. 

The fecond is made Drink, andconfifts of feveral 
Sorts of Things that are apt to nourifh and produce 
feveral other Effefts: There are feveral Sorts of them, 
as Wine, Beer, Cyder, ftfr. It was not certainly 
out of Regard to Men's Health, that all thefe Drinks 
were at firft invented, but to gratify the Nicety of 
the Tafte, fhat began to be weary of a Liquor that 
ftem'd to be infipid to it; and consequently, there 
was lefsCare taken to make it wholefome, than plea- 
/ant: Not that I would hereby condemn the Ufe of 
them I, for they are good, provided they be not abus'd. 
For Example, the Liquors that are fermented, re- 
vive the Blood and Spirits, and produce feveral other 
Benefits, which we fliall treat of by and by, under 
their particular Heads : But we may take the Liberty 
to fay in this Place, that all made Drinks^ have not 
always the trtje Charaderiftick of good Driok, 
1 : ch is to quench the Thirft, to cool, and to moi- 

ikni 
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ftert % feeing they themfelves many Times caufe 
Third and Heat very much : Such are thofe hot and 
fpirituous Liquors, the pernicious Effefts of which 
are daily feen by the immoderate Ufe of them. 

Pliny in reflecting upon the vaft Number of dif- 
ferent Urinks, that have been invented, cannot for- 
bear ridiculing the Humour of Mankind, that they 
fhould take the Pains to prepare all thefe Drinks, 
fince Nature had furniuvd them with one that is 
much more wholefome, and fufficient for theftrong- 
clt an$l moft vigorous Animals in the World. 

We fliall not trouble ourfelves with entering up- 
on an exact Detail of all thefe Drinks, 'but we (hall ' 
particularly fpeak in order, of thofe that are moft in 
Ufe amongft us; 
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CHAP. I. 

Of W A T £ R, 

WATER varies much, according to the differ- 
ferent Places it xuns through, and where it 
hath undergone a drrrerent Alteration. We may 
fay in general, that that Water is moft wholefome, 
which is light, clear, pure and limpid ; that has 
neither Colour, Smell nor Tafte 5 that heats, and 
quickly cools again : And wherein Herbs and Pulfe, 
are quickly and eafily boiled : That Water which 
has all thefe Qualities, digefts and circulates with-. 
Out oppreffing the Bowels. 

Water cools and moiftens much; if you drink a 
moderate Quantity, it helps Digeftion : It quenches 
Thirft, removes and waflies away the impure and 
grofs Things that ftick to the folid Parts : It ferves 
for* Vehicle to folid Foods, and.affumes to itfelf, 

the 
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-the grofsand tartarous Salts it finds in its Paflage, 
and the fame are evacuated with it, either by Urine, 
Sweat, or otherwife. Laftly, Water produces fuch 
wholefome Effecte in us, that it's absolutely impoiE- 
ble we fhould pafs it over in Silence* 

Water may produce ill Effects, either by drink-, 
ing it to an exceffive Quantity, or by its Quality. In 
Ihort, if you drink too much Water, it incumbers 
and weakens the Bowels, efpecially if the Party be 
failing ; for then it operate? immediately upon the 
folid Parts : It may moreover by the fame means, 
icaufe the Dropfy, and many other Diftempers. The 
Quality of Water is alfo very often pernicious ; for 
if it be too cold, it may coagulate the Liquors of 
the Body, and ftop their Courfe. In the laft Place, 
Water according to the various Alterations it fu- 
ftains in the Earths, through which it pafles, and 
the different Principles it is endu'd with in the fame 
Earths, may varioufly alter the Humours, and 
caufe feveral Sorts of Difeafes, as we often find it 
does } of which we fhall /peak more at large here- 
after. 

Water with the Chymifts, is a paffive Principle : 
That which we drink is not fo pure/ but that it ftill 
contains fome other Principle mix'd with it. How- 
ever, the lefs it contains of other Principles, the bet- 
ter it agrees with thofe who enjoy a good Health, 
and that do not drink Water for a Cure. As for 
thbfe* that are indifpofed, there are feveral Sorts of 
mineral Waters, that have had wonderful Effects fn 
feveral Difeafes, by reafon of the Minerals, which 
they have diflblv'd in the Earths, thro' which they 
have filtrated. 

'Water agrees at all Times, with any Age and 
Constitution ; but in a greater Quantity with fuch as 
are of a bilious and melancholy Temper, than with 
thofethat are phlegmatic and fanguine, 
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Remarks. 

Water is a Liqnor we little efteem, becaufe 'tis very 
common ; but if we were to confider the great Benefits 
produc'd by it, we mould value it more than an infinite 
Namberof Things, which tho* very rare and precious, 
are not for their Ufefulnefs te be compar'd with it. In 
fhort, nothing without Water could be elaborated in Na- 
ture ; no Fermentations to be wrought without it ; for 
the" adfcive Principles of mix'd Things would be fo prefs'd 
upon one another, that they could not ftretch themfelves, 
nor be fufficiently dilated ; from whence it would fol- 
low, that thofe Mixtures could receive no In ere a fe. With- 
out Water, the volatile Salts of thofe Mixtures, being 
not well attempered nor held in, would almoft all fly 
away; from whence the total Deftruclion of fuch Mixtures 
mud follow, in a fhort Time after. Laftly, without it 
Animals would die with Thirft, the Sulphurs would take 
fire, and the Frame of Nature be confum'd by the Heat 
of the Sun ; for which Reafon, the God of Nature fore- 
feeing the" continual and indifpenfible Need we have of 
this precious Liquor, has left no Part of the habitable 
World "without it. 

Water being rarified by the Heat of the Sun, raifes 
itfclf as far as the middle Region of the' Air, where 'tis 
for fome Time detained in the Clouds by the Wind, af- 
terwhich it falls down upon the Earth in Drops of Rain, 
from whence it runs into Rivers, Lakes, and feveral o- 
theV Places ; and by this Means, the Fountains and 
Rivers are fupplied with a certain Quantity. 

Tho* we have faid, that RainrfuppKes Rivers and fe- 
veral other Places with Water, yet we muft not affirm 
upon this Score, that tho' it mould not rain at all, we 
fhould have no Water ; for they never want it in Egypt % 
where it very rarely rains. Tlie Nile by its vaft Length 
and Overflowing, waters all the Country, and fupplies 
it with tMs Liquor: Indeed, the Nile receives its Waters 
from feveral other Rivers, which yet in all Likelihood, 
had a good Part of their Waters at firft from Rain. 

Nature operates ftrangely, by the different Ways it 
takes to furatfb aany Places with Water ; very goo# 
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Hiftoriant tall us, that in feveral Places- there are Trees 
of a vaft Bignefs, which yield pure and limpid Wster, 
which continually drops from thefe Trees, and waters 
all the Neighbourhood : They pretend a I To, that thefe 
Trees are not to be drain'd ; for if you take thirty or forty 
Pitchers of Water from them, they will presently have 
the fame Quantity in the room of it, as they had before. 
Some moreover hare (aid, that one Tree hath yielded as 
much Water, as hath fuffie'd four hundred Ho rfe. 

It is faid, there is a Tree in the mtdft of an J fl and, in 
the Atlantic Ocean that yields Plenty of Water to all 
the Iflanders, and the Reaion given for it, is this, that 
there appears always a Cloud upon this Tree, which 
waters its Branches, and makes Water drop from it con- 
tinually. 

Rain-water, and efpedally that which falls to the 
South, in the Spring and Summer, is by many People 
prefer'd before the reft, becauie they fay with Hippocra- 
tes and G alert > that it is purer, and better qualified by 
the Heat of the Sun, than other Water. Indeed/ 
Rain-water may have Parts that are fomewhat finer than • 
others, it has alfo f jme of the acid Salt in the Air in it, 
which renders it more penetrating and active than com- 
mon Water, and therefore-it is prefer'd by Chymiib be- 
fore the other; in the Nature of a DuTolvent 1 fiat as 
Rain-water does frequently partake of too many Im- 
purities, which it meets with in the Air, I cannot think 
the Ufe of it can be altogether wholefome. On the 
contrary, I am of Opinion, it is not to be us'd but ia 
fuck Places where the Air is commonly pure and ierene ; 
and that even before 'tis drank, it were better to have it 
always diftilled, by which it would be rendered lighter, 
and freed from many impure and grofs Matters, with 
which it might be incumbred * 

Snow, which as every Body knows, is nothing but 
frozen Rain, "yet differs from it : In wort, Rain contains 
foft, pliant^ flippery and flexible Parts ; whereat Snpw, 
tho' it be thawed, yet retains round and hard Parts. 
Hippocrates in his Book of Air, Water, &c. very much 
condemns the Ufe of it ; faying, that ail the Waters 
matje of Snow and Ice are, pernicious, and are never re- 
^ue'd to their priftine State. Several Phyficians follow 
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f j tic fame Opinion, and think that theft Waters confining 

a of round, hard and grofs Parts, as beforefaid, do choak 

g up the Fibres of the folid Parts, hinder Digeftionr, injure 

3 the Stomach, caufe Wind and Crudities, provoke Cough- 

jj; ing, hurt the Breaft, coagulate the Liquors, opprefs the 

p Spirits, and produce many other ill Efieds. 
As for mylelf, I think the Ufe of Ice may Sometimes 

be proper in fome Countries, and for certain Conltitutions, 
i provided they have Prudence and Moderation in the Ufe 
j, of it. But in general, f do condemn it as pernicious in 
:; our temperate Climate ; and the Retffon is. becau(e it 

1 ufually produces more ill than good Effects. Befides 
, which, if what Hippocrates fays in his One and Fiftieth 
j; Aphorifm of the Second Section be true ; that 'tis dan- 
gerous to heat, cool, or make a Commotion all on a 

, f udden in the Body, let it be done which Way it will, 
^ becaufe every Thing that h exceffive, is an Enemy to 
f Nature, why fhould any one run the Hazard in the 
Heat of 'Summer, of liberally drinking thefe Waters 
J which are exceflive cold, and throw the Body all on a 
, fudden, into a quite different State than it was in be- 
{ fore. Thus indeed we dairy find Diftempers arife, 
, which thro' their extream Malignity, often prove mor- 
, tal. But People for all this, -will not take Warning ; 
and mOft Men had rather run the Hazard of their l.ives 
or Health, than be- deprived of the Pleafure of drink - 
1 ing out of Ice, Again, if they were content to drink 
their Liquor when pretty cool, the bad Accidents we 
have fpoktn of, would not be (o common ; but befides 
that they make their Liquors as cold as they can, by put- 
ting them in Ice a long Time ; they do alio pat fome of 
it into the fame Liquors, that fo if it be poffible it may 
acquire a more confiderablc Degree of Coolnefs* and 
fwallow up both together. The Italians 2nd Spaniards, 
. do alio the fame Things and tho* the Heat of their 
Country, which is much greater than ours, does allow 
them to make Ufe of thofe Sorts of Drinks more than 
' we, they do however many Times pay for this Sort ' of 
Pleafure, with the Lofs of their Lives, which in my 
Opinion, is to buy Repentance too dean We have an 
Example hereof in y Gonxag*es f Duke of Mantua, wh* 
according to Bryntrimts, Lib. 16. 4$ rt Gb. c* 9. died 
with drinking out of Jce. Some 
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Some Authors pretend, that the Ufe of Ice is very 
wholefome ; and Pifamtllui amongfl others, endeavours 
to prove the Neceffity of it ; becaufe 'tis fa id, that be- 
fore the Ufe of Ice was introdnc'd into Sicily > as the 
Natives liv'd in a very hot Air, they were every Year 
liable to malignant Fevers, that tnefe Fevers ceas'd, up- 
on the Ufe of Ice being- introduced amosgft them ; after 
which, according to an- exacl Account that was taken, 
there died a Tnonfand People lefs every Year than be- 
fore, in the Town of MeJJina -, and this gave an Occa- 
fion even to the common People, to lay up every Year 
that Store of Ice, that they might be kept free from 
thofe .Difeafes they were fubjeft to before, as much as 
they did Bread and Wine. 

We agree with Pijanellus, that the Uk of Ice may 
be wholefome in hot Countries, becaufe the Air being 
very much heated with the Sun-Beams, the Body requires 
a Liqaor that can (top the violent Motions of the Hu- 
mours, and make them a little of a thicker Confidence. 
But it does not from thence follow, that the Ufe of Ice 
is equally proper every -where. On the contrary, I am 
of Opinion, it may in our Climates be the Caufe of thofe 
malignant Fevers, it keeps the Sicilians free from v and the 
Keafon is, becaufe our Humours having not fo rapid and 
tumultuous Motions, as thofe of the Sici/ianr, the Ice 
doe* fo operate upon them, as that they are much 
more eafily congealed. Moreover, as we live in a more 
temperate Air, we require no other thin moderate Foods,, 
which keep our Liquors in their juft Fluidity ; for if they 
become either too grofs or, or too thin, they may caufe 
different Difeafes, 

Spring Waters are ofually clear, pure* and clean ; and 
the Reafon is, becaufe that having been filtrated thro* 
the Earth, they are cleans'd and freed from the grofs 
Matters that might be contained therein, and hinder their 
Limpidity. Thefe Waters have different Vermes, ac- 
cording to the different Alterations they undergo in the 
Earths xhey pafs thro\ In ihort, thofe which we com- . 
monly ufe, have all the Qualities of wholefome Water ; 
others running between v*ry cold Stones, are raw, and 
have' fome Parts in them, that make. them of a conden- 
<kg Nature, apt to caufe Stagnations and Obftru&ons * 
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to breed the Stone, Scurvy, Catarrhs, and feveral other 
the likeDifeafes. 

It is well known, that there is Spring-Water in di- 
vers Places ; which tho' it be clear, will yet petrify thofe 
Things t fiat lie for fame time m it j as Wood,-Fr«its, and 
Parts of Animals. I believe that comes to pafs, in that 
thefe Waters contain a very coagulating Acidity in them, 
which being united to the earthy and flony Parts, that 
it had diflblv'd by the Way, thefe two Bodies nicely 
Hop up the Pores, of what is thrown into the Water, 
and make it as clofe and hard as a Stone. 0<vid in the 
fifth Book of his Metamorpbofis, makes Pjtbagoras* fpeak 
©f this Phenomenon : Thus, 

Flumen habent Ctcones, quod fotum faxea reddit 
' Vifcera. 

Befides Spring- Waters that petrify other Things that 
are thrown into them, there are thofe alfo, which without 
the Help of any other Matter, petrify of themfelves : 
You may fee in the Grotto of Jrfi in Burgundy, fome 
Waters that turn into Stone, as foon as they fall upon 
the Stones where they ftand dill. A certain Author re- 
lates, that there is near Clermont in the Province of Ju- 
nxrgne in France* a little Brook runs out of a Rock, 
whofe Water in a Day and a Night, is turned into 
Stone : This Water kills thofe that drink of it, and if 
you receive it into a VciTel, it affumes the Form thereof 
in petrifying : Moreover, they fay, that in fome Parts 
of Peru, they build their Houfes with a Water of this 
Kind, after 'tis petrified in Molds prepared for that Pur* 
ppfe. It is ftrange, that all thefe Waters, while they 
run, are very clear and limpid ; but as foon as they ftand 
dill, they become hard and darkifh. 

If I may be allow'd the Liberty to guefs at the Rea- 
fon of it, there is in thefe Waters a very coniiderable 
Quantity of thofe coagulated Acids, united with the 
eurthy and ftony Parts before- mentioned : Now thofe 
Acids being dragged along by the Motion of the liquid 
Parts, that continually $un, they could not get any Af- 
cendency over the Water, becaufe the progreffive Motion . 
ef the Torrent oppofes the fame: But as foon as the 
Water comes to Hand flill j thefe fame Acids operating 

then 



33° Of Drinkables. 

f hea upon each Part thereof, clofely flop op the Pares, 
and wuhftand the free Introduction of fubtil Matter, af 
that ofthe fecond Element, and of Air; from whence 
it follows, that the flippery and flexible Parts of the Wa- 
fer being no longer agitated, by a more fubtil Matter, 
by reafon of their too ftrift Union with the grofs Parti, 
they muft oondenfeand at laft become dark, becaufe the 
Rays of Light can no longer pad there in a dired liic 
as before. 

Itis faid, that the Waters of a certain River in firmer 
will intoxicate People as Wine does, which is prov'd by 
the following Verfe. 

Hand aliter titubat, quant Ji mera njina bibijfet. 

This Effect may Jbe wrought by fome fulphurous, bito- 
minous, and volatile Particles, which thofe Waters con- 
tain, and which flying into the Head, hinder the regu- 
lar Motion ofthe Animal Sprits, and agitate them to 
and fro, with Violence, and without Order. 

I mould never make an End, fhould I mention a great 
Number of ftrange Phenomena's* which are afcrib'd to 
the Waters of feveral Places : Pliny affures us, there is 
nothing in Nature fo furprizing, as what he ©bferv'd up- 
on this Occafion, and amongft the many Sorts which he 
and others give us an Account of, on this Subje& ; there 
are fuch extraordinary ones in that Number, that indeed 
are incredible : And therefore, I fhall fay no more of 
them, for fear of being charg'd with dilating too &r 
upon Things, which perhaps were never in being. How- 
ever, I cannot forbear mentioning one which forae Pcr- 
fons have related to me ; and that is, that there is in 
Ihrmandy a Sort of Water, wherein if you dip Naturals 
feveral Times, they (hall be cur'd of their Infirmity s I 
will not affert the Matter of Fa&, but thofe that will, 
may try the Experiment. 

It is impoffible for me in this Place, to fpeak of Mi- 
neral Waters, that being too copious a Subject, and re* 
quires a particular DhTertation . 

River* Water in my Opinion, is the bed and wholfomeft 
of all others, becaufe 'tis in continual^ Motion, and is 
heated and corrected by the Sun, which* operates upon it, 
with more Force and Freedom, than, upon any other 
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Water. Indeed is not always fo clear as Spring- Wa- 
ter ; but if yen let it fettle, it will purge of ltfelf : 
Moreover, you are to chafe that River- Water, which 
is remote from great Cities ; for that near fueh Places, is 
ufually fall of the Impurities of fach Places : The Wa- 
ters of the Seine, contain a little Salt, which makes them 
laxative and feft'niug. Country People, when they firft 
come to Paris, feel the Effects of it prefently, for it u- 
fually purges them, after they have drank of it. - 

I have weighed the Water of the Seine, in a fine Arid 
meter, invented by* Monfieur Homberg, of the Royal 
Academy of Sciences, and found it as light as any Spring- 
Water ; 'tho' never fo clear and limpid. 

Water in Latin, is Aqua, quafi a qua vivimus ; for 
without it we could not live 5 or elfe, quafi a qua /knt om- 
nia ; becauie it makes up part of the Compofition of all 
Bodies. Some Philofophers, fuch as Abates and Vanhel- 
mont, have pretended, that all Mixtures have their 
Nourifhment, and Growth, from nothing elfe but Water : 
But this Opinion, is not altogether likely. Jeafiger re- 
jects the Etymologies we have given of the Word Aqua 
and Ifiderus Liv. 20. orig. c. 3. will have it to be, ex eo 
auodfuperficiem babeat aqualem becaufe it hath an even 
and finooth Surface. 
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O/WlNE. 

THERE are feveral Sorts of Wines, which 
differ in Colour, Tafte, Smell, and Confift- 
encc \ as they do alfo according to the Grapes they 
^remade of, the different Climate, either where 
the Grapes grow, according as the Grapes are more 
or lefs ripen'd by the Sun, and laftly, according to 
the different Fermentations, the new Wine under- 

foes. The Wines moft us'd, are the White, the 
ale, and Red : You sure to chufe that which is fine 

transparent/ 
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tranfparent, of a good Colour, not too new, of a 
pleafant and pungent Tafte, and agreeable Smell. 
The School of Salemum giv*» us'the Marks of good 
Wine in feveral Places, as in thfs Vcrfc. 

Vina probantur odort^ fapore y nifore, colore. 

♦ • 

Again, 

* 5/ bona vina ctrpis, quinque hat laudantur in iffif, 
Fortia,formifa y fef fragrantia, frigida % frijca. 

Laftly, take thefe Lines * 

Vlnumfit clarum x antlqum^fiihtife 9 maiurum^ 
Jc Une dilutum* fatten^ moderamint Jumptum. 

Wine moderately drank ,,, fortifies the Stomach, 
and other Parts of the Body, helps Digefiion, fn- 
creafes the Spirits, heats the. Imagination, helps the 
Memory, gives Vigour to. the Blood, and works* by 
Urine, 

Win* drank to Excefs, heats too much, corrupts 
the Liquors of the Body, intoxicates, and caufts 
many pernicious Difeafes ; as Fevers, Apoplexies* 
Patfy, Lethargy, and the like. 

If we (hould make an exa6l Analyfis of Wine, 
you may quickly extra&miich Spirit' from it, which 
is nothing elfe but exalted Oil, JJnited with fome vo- 
latile Salts: After this, -if you prbceed with diftill- 
ing, . you will have much r Phlegm from it. Next 
come the acid Spirits, of the effential or volatile 
Salts of the Wine, diffblv'd irr that of the Phlegm. 
Laftly, you have a little black and (linking Oil which 
may be feparated from the acid Spirits, with brown 
Paper, for the Spirits, ' pafs away j and the Oil being 
.too thick, remains on the Top, At the Bottom 
of the VefTel, you have 'a Mafs, confifting of much 
jtlkati Salt, and Earth : The jflk&Ii Salt, may be 
'rawn off by Lye j It is like fait of Tartar. 

Wine 
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Wine BkQflerzfply jcjr^nfo .agrees at all- Times, 
with any Age and. Conftituiiefw' In the mean time, 
it is generally hot ib whrflefomeyfor young Men of 
fc hot and bilious ConftitUtton, 'ds* for old People, and 
thofe that are of a j>hlegpVat;ic, meianchaly, andfa- 
tUrnine- Temper: . * ' . 

RE'MARTCS, 

**• When the Grapes are full ripe, they gather them, and 
then prefs a fweet and pleafant Juice ou$ of them, thit 
hath nothing fpiritubus in it : This Juice We' call Muft, 
or fweet Wine ; and the Latin of it, is Mufium, quafi 
mijium, quoniam in illo omnia funt confufa ; beoaufe, all 
"its Parts are yet in great Confufion': Bat when it fer- 
[ments/and is becorhe Wine, its' grofc Parts Rave -been 
precipitated to the Bottom and Sides of the Veflel ; and 
its Spirits being then at full Liberty, make the Liquer 
pungent, clear, and fpirituous. . 

We arc alio farther to ©bferve in this Place, that when 
this Juice has not fermented, you cannot diftil a Drop 
of Spirit from it, but only a grofs Oil, whereas when it 
has fermented; you'bave an inflammable Spirit, which is 
nothing btot the Oil of the Mini, which has been'brohen, 
attenuated and made volatile* by.Fermentation.- '> . 

Frotoi tienceVwe may fee,, that the Principles of Grape«, 
undergo a cbnfiderabie Alteration, by Fermentation, and 
that Wines nwy differ very much, according as thefe 
Principles may be more or lefs attenuated and broken ; 
of which take this Example. The Wines called by the 
French, Vim de Liqueur, are ufuaUymade by 'putting the 
Juice of the Grapes' over the Fire, after it hath been 
prefs'd but, in order to make Part of the Htamidity to 
evaporate, after which they tun it, and leave it there to 
ferment. But you are to confider, that the Fermentation 
it then undergoes, is but imperfect, becaofe Part of its 
Phlegm, having been taken away, its Saks are not fo 
much extended, as they ought to be, in order to a& 
with fo much Force upon- the 1 oily Parts 6f this 
Juice. Front whence it follows, that" 1 thefe fatae- oily 
Parts, being no more than half ratified; and (till emba- 
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jaffing the Pungency of the Salts, with their grofs Par- ,. 
tides, die Wine it bicosne bat half fpirituous, and ftill 
retains Part of the fweetTafta of the Muft. 

We prepare toor trmtk Wine, quite after anothd 
Manner ; we let the Muft reisacat with all its Phlegm, and 
then the Salts, being fufliqently extended by the water? 
Parts ; they vigoroufly divide and attenuate the oily 
Parts, with their fictile Points, and reduce them almofr 
all into Spirit ; which is the Reafon, that our Wines are 
pungent, and hare almoft loft the fweet TaHe of the 

It happens alio very often, that there being too great 
a Quantity of Phlegm in the Maft, it does not ferment 
enough, and the Wine is fubjeft to grow duck ; the 
Keafoa is, becanfe the Salts have been too much ex- 
tended, and weakened by the watery Parts; and confe- 
quently, they could not operate fo ftrongly upon the oily 
lPartsof the Muft, which ftill remain grofs, consequently 
snakes the Wine thick. 

From all tkcfe Differences, we may conclude, that 
there muft be a Quantity of Phlegm proportionable to 
that of other Principles, to make the Fermentation of 
the Muft compleat ; and as often as there is either too 
much or too little of it, the Fermentation muft needs be 
imperfect 

in order to majce White Wine, you put the Juice of 
the White Grape, feparated from the Huflc or Skin of 
the Grape, into a Fat to ferment : On the contrary, 
when they make .Red Wine, they let the Juice of the 
Red Grape ferment with the Hulk ; and for this Reafon, 
Red Wine has more Tartar in it, than White Wine ; 
The Wines of hot Countries, do alfo contain more Tar- 
tar in them, than thofe of temperate Climates ; the rea- 
son is, becauk the Heat of the San being very ftrong 
there, draws a great Quantity of Salts up in the Plant. 

fdufemdint Wine, is made after this Manner : They let 
the Grapes ripen, after which they twift them upon the 
Vine, that fo.they may receive no more Nourishment, 
and be as it Were a little roafted, with the Heat of the 
Sun. Laftly, they gather and prcG them, and make the 
Juice to ferment ; but becauie 'tis endu'd, but with a 
little Phlegm, by reafon, that the Grapes had loft much 

of 
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r of it, by the Heat of the Sun, (he Fermentation of this 
Juice* is imperfect, and the Wine becomes but half Spi- 
rituous, for the fame Reafons, we have given before., 

Wine differs vaftly, according to the Places where the 
.Vines grow, and even Come particular Territories ; which 
made Pliny fay tot wna y qkot agrL We may fay, in 
general Terms, that the bed, moft fpirituous, and well 
tailed, are, thole produced in hot Countries, becaufe the 
K -. Grapes there, are more ripen'd, their Principles better' 
digefted, and laiUy, receive a greater Quantity of Sul- 
phur out of the Earth. On the contrary, thofe Wines 
which are made in Countries, where the Sun is weak'. 
. in its Influence, are not fo fpirituous, and foon grow 
four. 

There are fome Wines that will keep a long Time, be- 
caufe their Principles, are in a juft Proportion one to 
another, and even in a Kind of Equilibrium i there are 
Others on the contrary, that foon turn, and are eafily 
corrupted ; there are two Sorts of Caufes that may pro- 
duce this Effect ; I mean external, and internal. 

The external Caufes, are either the exceffive Heats, 
which caufe the Spirits of the Wine to evaporate, or too 
great cold, which oppreiTes and bears down the Spirits of 
the Wine to that Degree, that the Tartar coming after- 
wards, to extend and diftributeitfefc the more eafily in- 
to all the Liquor, foon fours it. Thunder, and whatever 
elfemay caufe an extraordinary Motion in the Air, isal- 
fo capable of effecting a confiderable Change, in the Na- 
ture of Wine. In fhorr, the Air being much mov'd, not 
only gives the Spirits of Wine a greater Facility to fepa- 
rate themfelves from the Liquor, b v the Motion it com- 
municated to them, but it alfo jumbles, and fo vigoroiif- 
ly agitates the fame Liquor, that the Tartar which had 
been precipitated to the Bottom and Sides of the Tun, 
mixes aireih with the Wine, and fo £xes, and binds up 
the reft of its Spirits. They endeavour to prevent thefe 
Accidents, by putting the Wine into Vaults, where it it 
not fo much expos'd to the Injuries of the Air,' as it was 
. throughout befpre, but thefe Precautions have fometimea 
noSuccefs. 

. As for the internal Caufes which make a confiderable 
Change in the Wine. I {hall mention fome of them here, 

which 
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which we know can be well enough remedied 2 hat k 
Were to be wifliM , in perilling the Methods for doing thsi, 
and bringing Wines, as I may fay, to Health again, sher 
do not takt it away from thofe that drink it, bptadfe 
pernicious Drugs they mix therewith. - * 

Wines, fome Time after Fermentation, oontinue foul ; 
becaufe the feparating of their tartaroos Parts, has net 
been compleated : It alfo happens very often, tiiat when 
Wines have not been purified enooghat first, that they wil 
afterwards ondergo a new Fermentation, caos'd by the 
fame Spirits, which ftroggle to difengage themfclvealrom 
the grofs Tartar that doth detain them : Bat in thefe 
Fermentations Wine becomes fometimes thick, fometimes 
eager, and at other Times they alfo lofe either their e- 
, greeable Smell, Colour, or Strength. 

Of all the Ingredients as'd to recover them, there ate 
fome which do v^ry little, if at all, afted Health, fiich as 
Water-gfuc, theWhrtes of Eggs, whole and fonndGrapes, 
Paper, Lees, Tartar, Honey, boil'd Wine, Sugar, Mar- 
ble and Alablafter pulveriz'd : But there are others that I 
do not care to mention, which are very pernicious j and 
therefore we are not to think it ftfange, that there are 
fome Wines that very often incommode as. Hear what, 
Pliny fays npon this Subject : . 

Sir <vtn$ficiisplacerf c$giturj&miramur n$x$um effi <vinum. 

The good Effefts produced by Wine moderately drank, 
proceed chiefly from its fpirituous Principles, which help 
todigeft Foods in the Stomach, by imparting a fweet and 
moderate Heat to that Part, by attenuating the Aliments 
it meets with there, and ferving them inftead of a Vehi- 
cle ; thefe fame Spirits being convey *d into the Mafs of 
Blood, receive and impart a greater Force and Activity 
to it ; and being come to the Brain, they make Way for 
fine Thoughts, help the Memory, augment the animal 
Spirits, and thereby help the Brain to difcharge its Func- 
tions with the greater Freedom. Laftly, thefe Spirits be- 
ing diftributed into all the Parts, make them moreftrong 
' and rigorous. 

As there are a great many different Kinds of Wine, 
tvery one of thejn doth produce certain peculiar Efre&s, 
according to the different Ciipoficion of its Parts : For 

, Example, 
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Example, white Wine pafles fooner through, and more 
Gafily gets up into the Head ; not that it has more Spirits ' 
than Claret, or pale Wine ; but becaofe that having lefs 
Tartar than they, i*s Spirits are fet more at Liberty, and 
tan more eafily raife themfelves. 
p Claret, of all other, is generally the beft Wine, for ail 
Conftitutions ; and the Reafon is, becaufe it. contains a 
fafficient Quantity of tartaroas Parts, that make it lefs 
heady, and more ftomachical than white Wine. As for 
Pale- Wine, k is a middling Sort between -the Red and 
White 5 the fame is made of Grapes of the fame Colour, * 
or e[(e by mixing White-wine with a little Red. 

That which, the French C..I1 Fins de Liqueur, or fo- 
phifticated Wine, is not us'd To commonly at Meals, nor 
in fuch great Quantity as thofe before-mention'd : How- 
ever, if it be drank moderately in the Morning, or after 
Meals, it may be wholefome. It fortifies the Stomach 
pretty much, becaufe that being naturally glutinous, it 
continues long in that Part, in order to produce this good 
Effect. 

Galen will not allow Children to drink Wine, till they 
are eighteen Years of Age, and theee is Reifon for it; 
for this Liquor caufes exceffive Fermentations in their 
Humours, which cannot be effected, bat that the folid 
Parts which are ftill weak in Children, muft undergo foine ' 
Alteration : We may alfo fay, that thefe Fermentation* 
do in fome Meafure deftroy the firit Foundations of Life, 
and not only fhorten People's Days, but oftentimes make 
them old before their Time, and bring on many Infirmi- 
ties : Galen, however, approves of old Men's drinking 
of Wine, provided they take it moderately, becaufe they 
ftand in Need of fbme Liquor to ftrengtheh them.. 

If Wine moderately taken, produces many good EC- 
feels, as already noted, it alfo produces many bad ones, 
when us'd to Excefs. In fhort, x its volatile and exalted 
Principles afceuding plentifully into the Brain, and flying 
up and down furioufly, and without any Order, da- 
orders all the Oeconomy of that Part ; and hence it is, 
that drunken People are furious, fee double, and are in 
a Degree of Madneis, becaufe of the it regular Motion 
of the animal Spirits : They continue in t/m Condition 
till the volatile Principles or the Wine is diffipated through 
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the Powt of the Cranium, or coiuW'&hy fo*e*Uwt$QJ 
Humoor tacy meet with in the SrajUw or tha* toteigot 
thither by the Help of the Spirit* even of t£*Wipe: 
Now it is, that Sleep comet on, which cootio^mqre 
or left, according as the Spirits have been wbaraJs 1 ^ 
detain'd by an Humour that is more or Ms heavy *pd 
vifcous : An Example of which, we have in that call'd 
Vin d* Liqueur, or a fweeth? Wine that is fophifticated; 
and Several other Liquors we (hall fpeak of by *n«\tyi 
which containing much vifcous and grofc Matter in them, 
ciufc People to be longer, and more dangerously draak, 
than common Wines do. 

Drunkennefs does not proceed only from the ija»o- 
derate Ufe of fpirituous Liquors, but there are feveral 
iolid Things that do alfo caufe it, or at kail product 
foinething in us, that is like enough unto Drunkean^s- 

It is obferv'd that Bread made of Tares caufes Paiuiifl 
the Head, Giddinefs, Sleepinefs, Drunkenncfs, and 
fome times R wings. % 

• There grows a Plant ia the Indies \ commonly caji'd 
Jatura : but by the Spaniards, Dutroa, by the dftk 
Jlur/atoria ; and laAly, Mar on a % by the Turks and Per- 
fians. This Plant is a Kind of Stramonium : Its Leaves 
are like thofe of the common Stramonium, but more in- 
dented, and of an unpleafant Smell. Its Seed produces 
furprizing Effects ; for if you fwallow half a Pram of 
them, it will not only make you. drunk, but alfo vad 
for a Time, during which, you either laugh, cry, or 
dance ; and if a large Dofe of this Seed mould be taken, 
it is poifonous. 

It is (aid, that in thofe Places whereat plentifully 
grows, loofe Women give it their Hufbands, in order to 
make them forfoxne Hours delirious, during which they 
can do what they pleafe without Danger ; for when this 
Seed is taken- by the Man, he neither underftands nor re- 
•members any Thing 5 neither does he come to himfeu, 
.till the Strength of this pernicious Drag is wafted, at 
.leaft unlefs he dip his Feet in cold Water. 

Father du Ttttre, in his Natural ITiJiory oftbeAntW^ 
.mentions a certain Fifh, which, if ic be eaten, will ro^* c 
'People drank, as Wine does. 
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Mtmfy 9 a London Phyfician, tells as in extraordinary 
Story of fome Seamen, who having found, in an Iflandof 
the Indksk Ocean, fome Plumbs or a curious Colour, and 
excellent Tafte, greedily eat of them ; bat they paid dear* 
ly for it, for they prefeatly fell into a Kind of raving, fo 
as that fome of them did nothing but rail, others cry, 
While others dancVi. 

, There grows certain Drags in the Ea/f, with which . 
they make themfelres merry and drunk, and fall into a 
pleafant Pit of raving for fome Time* : They are fo ac- 
cuftom'd to the Ufe of thefe Drugs by a long Habit, that 
they fancy their Lives moft be comfbrtlefs and unhappy 
without them. The Indians and Pirfians . have their 
Bangui ; the Egyptians their Bofa, arid the Turks their 
Opium. 

Bangui in Arabick Axis, and Turkijk A/antb, is an In- ' 
4i*n Plant almoft like onto Hemp ; but its Seed is (mail- 
er, and not fo white : They pound the Seed and Leaves 
pf this Plant, and with Mttft and Spices make a Sort of 
Comfits of it, which the Perfians and Indians make 
Ufe of to provoke Venery, and create an Appetite ; 
When they would fleep eafily, forget their Cares, - and 
filence their Pains, they mix fome Arecca with this Com- 
fit, the feme being not yet ripe, and alfo a little Opium ; 
This Compofition i» much valued in all the Parts ofAfut: 

The Bo/a, fo much efteem'd by the Arabs and" j£- 
gyptians, is a Compofition made of the Leaves and Seed 
oi Bangui, pounded and mix'd with the Flour of Tares ; 
labouring People, and thefe who are to be exposed to 
fome Danger, have Recourfeto this Compofition, .becaufe 
it makes them forget their Fatigue, taftes away. the S^nfe 
of Pain, and will not allow them • to ftick at Danger. 
Thofe that take it are dill and quiet for the Space of an 
Hour ; then they grow fad, and as it were Naturals, and 
at length fall afleep ; But we are to obferve, that all the 
Time they are afleep, they do nothing but dream of 
ftrange Things, and have very agreeable Ulufions. 

The People of Madaga/car dry the Leaves of Bangui 9 
and fmoak them as we do Tobacco ; Bangui taken irr 
this Manner works a Kind of Delirium in them, where- 
with they are much pleas' d. There are feveral other 
*trcotick Plants that produce the Came Efrcft, if inwardly 

Q^z taken j 



34° Q/" Drinkables. 

Aken : They are fo us'd by fome People, who are really 
aaade drunk with them, 
i Opium, call'd -<#r*« by the ^r*£j and Ixfians, is a 

Swuny Tear, or Drop, that comes from the Tops of the 
gjtptian and Greet ah Poppy ; but we meet with none of ' 
this Sort in Europe* becaufe the Turks keep h for them- 
fclves ; bat they fend -as Meconium infteid of it, which is' 
a Juice extracted from the Tops and Leaves of Poppy* 
and hath nothing neat the Vertue oi^Opium. 

Every Body knows the narcotic Nature of this Drug, 
which if taken in too large a Quantity, oftentimes kills 
the Party ; however, the Turks are fo us'd to it, that 
they can tvtry Day take half a Dram, nay a Dram of it 
without any Inconveniency ; whereas the Europeans \ who 
are not accuftomed to it, can fcarce bear above one or 
two Grains. J. Fragofus tells us of a certain Indian, 
who one Day took above an Ounce of Opium ; and thak. 
though he feeaf d to be lumpifh, and more heavy-headed 
than ordinary, yet he follow'd his Bufmefs all the Day, 
aad that very freely. 

The Turks e^eem Opium very much, becaofe it removes 
their Troubles and Inquietudes, makes them undaunted 
in War, and quiet and free from Diilurbances of Mind 
in Time of Peace ; however, we are to obferve, that 1 
thofe who daily take Opium, will at length become dull, - 
fnptd, and weak ; and that thofe who discontinue the 
Ufe of it, after their having been much accuftom'd there-, 
tA, fall into an incorable Languiihing, that terminates in 
Death i and this (hews ui plainly, that we ought to fluin' 
themaking our fe Ives to be Slaves to certain Habits, that 
let as turn ourfelves which Way we will, they 11 be a!*.' .■ 
ways pernicious to us. 

There are feveral oiher Drags made 'trie of indifferent 
Countries, rather for Plealure and Diverfion, than Food, 
fome of which we (hall inftance in this Place. 
i The Betra or BcteU is an Eaft-InaH* Plant, growing, 
like Ivy, with long and creeping Branches, that tvv.ift 
themieives about any Thing that is near them. The 
Leaves are much like thofe of the Orange -tree, yer they 
are longer and narrower towards the Ends, arid itreak'd 
with Veins that are of a bitter Tafte ; The Fnfit is Pike a 
Lizard's Tail, having a* fweet and aromatfc Tafte.* 
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but the Leaves of this Plant are that which they like fcefll 
The lndians\ both Men and Women, carry fomcof them 
about them con ft an dy, and perpetually are chewing them ; 
but as xhey Tafte bicteYifh in the Mouth, they mix them. 
with other Drugs, as with Arecca, Card am urn, Cloves, 
or Oyfter fhells only calcin'd : Tltey chew -this Compo- 
sition, and the firft juice they fpit out is as red as Blood* , 
It fwee tens the Breath, ftrengthens the Gums, fortifies the 
Stomach, and ran fie* the Phlegm in the Brain. 

The Arecca is a Kind of a.tall and it rait Palm-tree, that 
rows in divers parts of the Indies. Its Fruit is oval, of 
ie£ignefs of a Nut, covered with a geeen Shell at ffrftj 
but afcerwards grows very yellow as it ripens; When th* 
Shell is taken off, the Fruit appears fometimes half-round, 
at other Times pyramidical, and as big a Filbert, which 
being broken, is like a broken Nutmeg. You ^are to 
make Choice of this Fruit when 'tis half ripe, for then 
it hath a more narcotic and foporiferous Virtue ; where-* 
as, when 'tis full ripe, it is infipid, and not near fo 
ftrong. The People that live where this Fruit grows, dry 
it in the Sun, reduce it to Powder, and afterwards mix it 
With Betra, calcin'd Oyfter-mells, Lycium, CampWre, 
Aloes, and a little Amber. They value this Cbmpofition 
fo much, that it may be had every- where $ and thereof 
no Body amongft them, let his Circumftances be what it 
will, but he hath (ome of it in his Mouth : It blacken! 
their Teeth, or makes them red, but . they had rathe* 
they (ho u Id be fo; and they have that in common withfe* 
veral other Nations, who blacken them on Purpofe, and 
fay that the Teeth of the Europeans are like thofe of 
Dogs or Monkies. 

J. Fragofus> already mention'd by us, fays that the In- 
habitants of Peru daily eat Leaves like thofe of Myrtle* 
that grow upon a little Shrub in America calPd Coca: 
Thefe Leaves appeafe Hunger, eafe Pains, and ftrengthen 
the Body. 

'Tobacco is as much us'd by the Europeans, as the Arec- 
ca and Betra is by the Indians : The Ancients knew no* 
thing of this Plant. It has feveral Latin Names, at 7* jut 
€um 9 Petttm, and Nicotiana. , 

Tab a cum, b caufe it grew plentifully in an American 
Ifland, called Tab ago, 

<^ 3 Petum 
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Pettm awtrxv, exttndo, becaufe the Leaves of Tobtca 
fp read very much. 

Kic'otiana, from the Name of M. Nscet, the Trench 
Ami aTador in Portugal \ who brought the Seed of it from 
thence, which a Fleming had presented him with. 

There are three Sorts of Tobacco, which we (hall sot 
defer i be here, becaufe that is done at large in feveral Au- 
thors, to which we refer the Reader. It is enoughip 
know that all of them purge violently enough upwards 
and downwards ; and being taken inward ly are good 
againft Apoplexies, Lethargic*, and feveral other Dis- 
tempers j but Tobacco is more us'd for Plea/ore than for 
Health. 

Nature hath never produe'd any Thing that in fo flioit 
a Time became fo univerfally us'd as Tobacco ; for asfoon 
as this Plant came to be knowji in Europe, it was takei 
almoft every where : Indeed, let it be taken which Way 
you will, whether fhufPd (moak'd, or chew'd, it is very 
attractive ; it tickles the Nerves agreeably enough ; it 
fatisfies the Hanger of maay People, and itirttht% them, 
and therefore labouring, People will with a Pipe or two*f 
Tobacco work a long. Time without being weary, or want- 
ing any Thing. £aftly thofe who* are us'd to Tobatp 
e*e fo taken with it, that they can hardly leave k. 

When People firft fmoak Tobacco, they generally fiad 
much Diforder in their Heads, and Nerves ; I mean their 
Meads ach and fwim, and many Times they are dowa- 
right drunk ; but when they have fmoak'd for fome 
lime, thefe Accidents to which they are fubject, ceafe •* 
In the mean time, I muft fay the Ufe of Tobacco is 00 
indifferent Thing. We know by Experience, it weakens 
the Memory, attacks the Nerves, and heats much. I 
believe it may produce many Diftempers, or at^leaft 
that it does not a little contribute to give the mod cruel 
and dangerous Symptoms that may be * Yoa'll know this 
Matter much more exactly, if you do but read the learn- 
ed Thifis of Monfieur Fagott t fifft Phyfician to the King, 
upon the Subject of Tobacco, wherein he proves,, by foffl 
and convincing Reafons, that 'tis pernicious, as x tis cm* 
monly us'd. «* . . % * 

CHAP. 
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THERE are two Sorts of Vinegar, viz* the red 
and white 5 the firft is made of Claret and the 
other of White-wine : They alfo call White-wine 
Vinegar diftiird Vinegar : Vinegar may alfo be called 
after various Names, according to the different Sorts 
of Plants that are infufed into it, as Rofe and Elder, 
Pink and-Tarragon Vinegars, with many others. 
Chufe that in general which has a pungent, agreeable 
and four Tafte, that has been made of good Winc> 
full of Spirits, and a deal of Tartar. 

Vinegar is a aftringent and cooling, provided it be 
moderately us'd. It creates an Appetite, helgs Di- 
geftion, alfays the Heat bfCholer,' and is good a> 
gajnft a. bad Air. It fometiraes ftofjs the Hiccup 
and. Vomiting, and is proper for the Quinfey and 
Bleeding, 

Vinegar taken in too great Quantity, doth very 
much prick the' Stomach and Entrails, and income 
m6des the Nerves : It is alfo bad for meagre and thip 
People, for thofe who have weak Lungs, that coug)\ 
much, breath with Difficulty, and axe fubje&to Fit* 
of the Mother. 

Vinegar contains a great Quantity of Acids, half 
vohtiliz'd by the exalted Sulphurs, a little Oil arid 
Earth, and a considerable Quantity of Phlegm. 

Vinegar agrees at all Times with young bilious 
people} but old Folks, and fuch as are of a melaq- 
$My Conftitu,tioa 6ugbt to abfta,in from it* or ufe it 
very moderately. 

QL4, R«- 
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Remarks. .'.-?• 

' Vinegar, is not us'd among Drinkables, but chiefly 
*in Swjcc?, to m give your Vi&uals a morfe agreeabft and 
better Tafte. We have however fpoken of it in this 
Fhce ; becaufe, that in it, you have the Iaft State of 
Wine, and as I may fay,' the End of the Life of, this 
Liquor ; it's upon this Account, that many Authors 
hav#given Vinegar different Names in Latin f $ome 
naming it Vinum cor r upturn y IS mortuum, Pliny calk it 
Pint ntitiu/n : Others, Vinum nequam> Vinum culpatum* 
Vini cade<vet*. 

Vinegar h an acid Liquor, well known ; we may *tzj f 
"it is. Verjuice reviv'd. In fhorr, we have already 
shewed, when we fpokc of the various State the Grape 
i»dergoes, before it comes to full Ripenefs, that Ver- 
juice is not eager, but becaufe its Acids prevail over the o- 
ther Principles, and that afterwards it turns fweet, upon 
Account that it* Acids are embarafs'd with the ofly 
and ropy Part?, which get the Afcerdjncy, as the Fruits 
ripen. But 'tis plain, the Acids of the Graper ,' which 
had loft Part of their Strength, by being united' with the 
oily Principles, recover the fame again in Vinegar, as 
they had in Verjuice j as we have endeavoured to prove 
before. 

Vinegar, is made by a fecond Fermentation of Wine; 
the Sulphurous Spirits in the firfl, as we have obferv'd 
Jri fpeaking of Wine, furmounting the grofs Matters 
that embarafs'd them, precipitate the Lees and Tartar 
of the Wine into the Bottom, *nd Sides of the Tun. 
The Liquor continues in this Condition, till the Spirits 
Of the Wines are ftrong enough, and diffident continually 
to repel the tertarous Parts, and to hinder them to mix 
with the Liquor, and get the Afcendancy over them : 
But as foon as a Part of the Spirits is evaporated, the Tar- 
tar not meeting with fo much Refinance as before, is 
diffolv'd into the Wine, and in its Turn, obtaining the 
Afendancy, over the other Principles, fwallows up the 
Spirits, and is united to it j and then it is, that the Wine 
turns four. : 
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We have faid, that the uniting of the Tartar and 

Wine together, makes it (harp, 'becaufe the Tartar con- 

B tains many Acjds, be fides which we can fee nothing elfe 

^tn Wine, ,.tha£c£ncaufe this Sournefs in it. For the 

. confirming of which take this Experiment. 

t * When you have a Tun full of Wine, to whofe Sides 

Hick much Tartar * let the Wine grow four, in this 

fame Veflel ; and you may fee, that after the Wine lis 

turn*d four, the Tartar, which before duck *• the 

, Si^es of the Tun, will be there no longer, bujkdiiToIv'd 

into the Liquor. 

*'** In-order to make Vinegar quickly, they* put Wine 
. into a hot Place, and the Heat upon this Occafion, cau- 
finj* a final! Fermentation in the Wine, does thereby 
_.diflipate fome of its Spirit?, and fo makes Way for the 
Tartar, the more eafily, to diffufe itfelf in the Liquor. 
If there was not Tartar enough in the Veflel, you have 
no more to do, than to pour fome Lees into it, which 
is right Tartar. Moreover, they make Vinegar, by 
exponng fome Wine in a Veflel to the Air, without 
putting any Tartar to it j and the Reafon is, becaufe 
there are always tartarous Parts that fwim, rarify an-x 
diffufe themfelves in tfce Wine ; but this Vinegar is nei* 
ther fo ftrong, nor will it keep fo long as the other. 

Vinegar-Makers, that they may the fooner make the 
Wine four, and the Vinegar ilronger, ufe Braftl Pow- 
der. 

There is another Thing to be obferv'd, concerning 
Wine that grows (bar, that it loofes none of its Quan- 
tity; but on (he contrary, feems rather tO be multiplied ; 
and the Reafon is, becaufe the diffipating of the Spirit of 
WiAe upon this Occafion, is not felt, and that the Tar- 
tar is much jarified therein, and thereby, does a little 
increafe the Quantity of the Liquor. 

The belt and ft jo age ft Vinegar Js infenfibly diffipated, 
and at la It becomes infipid, for the acid Part of the Vi- 
negar is jomM to, and united with the Sulphurous aa4 
exalted Principles, that agitate 'the fame continually, and 
in fome Time, carry it away, alopg with them. 

They extract from Ve* juice an Acid or four Liquor, 
which has the fame Ufe and Vertues, as Vjnegar j io 
Ab&t the one many Times ferves jnflead of the other. 

Q5 The 
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Tbejr may moreover, make far Liquors like) Via* 
gar, with Perry, Cyder, Beer, Mead, and fcveral other 
fermented juices, fiat we know by Experience, that 
that inade of Wine is to be preferred before all the ret. 

Vinegar, is aftriagent, cooling, and good far tat 
Qoinfey, and to ftop Weeding .Becauie, it fixe* and (lops 
the violent Motions of the Humours, by thick'ning them 
• little. It creates an Appetite, by lightly pricking the 
Fibres of the Stomach ; and helps Digeftion, by fepara- 
tin*and attenuating the Poods, with its acid Pungency. 

Vinegar taken in too great a Quantity, produces quite 
contrary Effe£s. In the firft Place, it weakens the Sto- 
mach, by too much irritating of it : Secondly, it orach 
incommodes the Nerves, by this (awe Irritation, wfefch 
many Times caofes ooovalfive Motions ; and therefore, 
Vinegar is forbid to be as'd, by thofe that are troubled 
with Fits of the Mother. Laftly, it makes People lean, 
becaofe its Acids, mixing themfelves in a large Quantity, 
with the balfamic Parts of the Maft of Blood, rarifies 
and divides them fo far, that they become afterwards 
incapable of flicking to thefolidParts,and nourifhmg them. 

Perhaps, it may be objected in this Place, that we do 
-without any Foundation, attribute to the Acids of Vine- 
gar, taken in a great Quantity, she Power of rarifying, 
and attenuating the balfamic Parts of the Blood ; be* 
cauie i faid a little before, that thefe Acids thicken and 
coagulate the Humours ; from whence it feems rather to 
follow, that the more abundant thefe Acids are, the mom 
perfect will be the thickening, and Coagulation of the 
Liquors. 

But it mnft be obferv'd, that Acids according to their 
different Quantity, produce either a Coagulation, or 
Difibltttion. The firil they do, when there is but aTroaJl 
.Quantity of them, becaufe they are cafily coop'd up, 
and detained by the ropy Pare of the Body, Wherewith 
they are embarafs'd : But where they are in great Plen- 
ty, they divide and attenuate the fame Body tyery Way, 
and far mount the Oppofition, made by its ropy and em- 
barafBng Part, and then a real Diflblution is effected* 
and therefore, we are not to think, that the DhTolutibn 
and Coagulation mentioned, are oppofrte Things, face 
the latter, is nothing elfe but the Beginning of the other r 
or rather an imperfect Piifclu tion. They 
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Tkey xfix Vinegar, with fifteen or fixteen Tiroes as 
'xxiuch Water, with which they make a Liquor called? 
X)xycrat : The fa me is ufed in Fermentations, Gargarifnfe, 
■imd Olifters. ' ' ' 

>4 Vinegary $ ns'd m the preserving of many Things, 
tfuch as Leaves, Flowers, and it operates upon this Oc- 
cafion, by flopping up the Pores of the Body, to which- 
it is apply'd, with its (harp Points, and hindering the 
Air to enter fo freely into it, which excites a Fermenta- 
tion, that in a fhort Space of Time, does corrupt It 
" . Vinegar in Latin % is called Ace turn, quafi acut*m h of 
Acidumt becaufe 'tis pungent and iharp. 



MM 
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Of Cyder, 

THERE may be as many Sorts of Cyders made, 
as there are different Sorts of Apples : That 
which is made of the Apples, that are commonly 
eaten, and that are fweet and pleafmg to the Tafte, 
toill not keep long, and fo decays ; and therefore 
they make Choice of fuch Apples, as grow in Afer- 
mandy, in the Fields and Gardens, to make Cy- 
der that will keep. Thefe Apples are of a curious 
Colour, but they have a harffi, bitter, and ftipjtic 
Tafte, which makes the Cyder pungent, ftrong, 
and to keep long, Your Cyder ought to be fine, 
of a curious Gold Colour, having a pleafant Smell, 
and a pungent and fweet Tafte. 

Cyder is pedtoral, fortifies the Heart, and Sto- 
mach ; moiftens, and quenches Thirft, and is loolc'd 
upon to be good for fcorbutic and melancholy 
Perlbns, and feveral others. 

• When 'tis drank to Excels, it makes you more 
and longer drunk than Wine 5 and this Drunkennefs 

it 
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i§ more dangerous^ ' and attended -Wftfa-mofezperni- 
. *cipus Confcquerices, than that with Wine. * '* 

if we (hould make an exaft Analyfis of Cyder; 

• you will at firft draw a fulp^urotis Spirit from it, 

•*od then Phlegm ; after which you jn&y,' fy the 

Hdpof a great Fire, extraft a little thick Oil from 

it, and a Spirit which is nothing hut.efT^rkial Salt* 

diffolV'd in the Phlegm. Laftly, what remain^ will 

yield a little fixed Suit by Calcination, Lotion, Kl- 

. tration, and Evaporaricn. ' - • 

Cyder agrees at all Times, with any Age and 

Confiitutionj provided it be moderately us'd. ; 

Remark s. 

Cyder, is the Juice of Apples made fpiritous, by Fer- 
mentation ; they gather the Apples in Autumn, b#eaufe 
they are then ripe enough : Then they grind -them in a 
Mill, and prefling the Juice out of them, they leave the 
I fame to. ferment in Hogfheads. 

The Fermentation, that happens 10 the Jake of Ap- 
ples, is like that of Molt ; the Effentiai Salt of the Juke 
of Apples, as well as that of Muft, diftblves, attenuates, 
and rarities the oily Parts, that withftand its Motion, and 
makes them fpirituous. It caufes a Kind of Swelling 
then in the Liquor, which proceeds from the Operation 
of the e&htial Salts, upon the oily Parts, and the Re- 
finance made by the fame oily Parts 1 This Swelling 
ceafes, when the oily Parts have been Wholly. attenuat- 
ed, and that the tartarous and grofs Parjts have bten 
precipitated into the Bottom of the Veflels. 

When the Juice of Apples has not-been well purified, 
it foon corrupts ; and the Reafon is, becaufe the Dregs 
which remain mix'd with the Liquor, are fmall Pjeces 
of the Apples, which are as fabjeel to rot, as the Ap- 
ples them '.elves, and gives the Cyderan unpteaf ant rotten 
Tafte. There* are many Ways us*d to purify the feme, 
; - and hinder it to corrupt : Some afe Water*glue diflblv'd . 

I in Wine, and when ihcy are afraid the Cyder grows 

\ four , -thfrjr p ut Mu Hard iato it. Others draw eff* that 

9 ,wh'icui* clear g into earthen or glafs Bottles wettco*ked > 

and 
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' and thereby feparate it from the Dregs, or grofs Matters 
that are in the Cafe, which by Reafon of the large Quan- 

/. tity of them, do not a little help to fpoil it, asaforefaid. 
We. have already faid, that the beft Apples for C\ der t 
are thofe which have a hardi and bitter Tafte ; and the 
Reafon is, becaufe they contain a great deal of eflential 
Salt, that is proper to divide the oily Parts, from the 
Matter now fpoken of. Moreover, thefe Apples, fup- 

?\y die Cyder, with a fufficient Quantity of tartarous 
arts, to hinder the Spirits to evaporate j and hence it 
is, that this Cyder is ilronger and more pungent* and 
will keep the longer. On the contrary, that made of 
common Apples is fweet, and quickly dies ; becaufe there 
is not eiTemial Salt enongh in thefe Apples, for exciting a 
• compleat Fermentation in the Juice* nor tartarous Parts 
neither, to prevent the Evaporation of the Spirit. 

Cyder is good and wholefome Liquor enough, provid- 
ed it be us'd with Moderation ; and it may be faid, that 
in general it is better for Health, than Wine, becaufe its 
Spirits are* not fo impetuous, nor fo much agitated, as 
thofe of Wine ; and are befides detained and moderated 
by a great Quantity of vifcous Phlegm, which dill con- 
tributes to make this Liquor mcrifVning and toolings 
We know by Experience, that mod of thofe who drink 
nothing but this Liquor, are Wronger, hailer, and look 
. better than thofe that drink Wine ; of which my Lord 
Bacon, gives, us a notable Example ; he mentions eight 
old People, feme of which were near a hundred Years 
old, and others, were a hundred and upwards. Thefe 
. old People, fays he, had drank nothing elfe but Cyder,. 
all their .Life-Time, and were fo ftrong at this Age, that 
they dane'd and hopp'd about, like young Men. 

Cyder drank to Excefs, doth not intoxicate fo foon as 
Wine, but the Drankennefs caus'd by it, lafts longer, 
becaufe its Spirit conveys along with it into the Brain, a 
great mmy heavy vifcous Particles, which hinder the 
Fudden Diffipation thereof. Thefe Vifco£ties difperfirjg 
themfelves afterwards, into all theSubftanceof theQrain, 
flop the Channels of the Nerves, and opprefs and bear 
down the, Animal Spirits, in fuch a Manner, that they 
require a good .deal of Time to bring them to them- 
felves -agam^ and to drive away that which defrin'd 

• *|he.» 
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tain*d them in a Kind of Repofe, and 'Inafimty* 
And hence it is, that Men become fo Aeejpy, upon ff 
Drunken boat. . *- 

They alfo let the mfs Subftance of the Apples, fef- 1 
sent in Water, of which they make a moift'ni&g and 
cooling Liquor, commonly calTd,' fmall Cyder. It will 
not make People drunk* and it not fo ftron* and pun- 
rent, as Cyder » ?nd hence it is, that many women in 
Mirmaudj, makek their common Drink. 

They make of the Juice of Pears, that has beta ex- 
tracted and fermented, a Kind of Cyder or vinous Li- 
quor, call'd Perry ; which in Colour and Ta#e„ is like 
White- wine, fiitcerift and harih Pears, are beft for this" 
Pnrpofe. As the fame Things happen in the Ferinenta-. 
tion of it, which does in that of the Juice of. Apples, 
and that Perry, has very near the fame Vertoes as Cy- 
der, we mall not write a particular Chapter of It. 

A great many other fpiritnous Liquors, may be majie 
of the fermented Juices of fcveral Fruits ; but the great- 
eftPartof thefe Liquors, never become fo fpirituoss, as 
Wine and Cyder, -and will not keep fo long. 

They extract a Jaice from Quinces, which after it has 
fermctftcd, becomes vinous. It fortifies the Stomach, 
works by Urine, is good for the ^ Choi ic, fpiting of 
Blood, Dyfenteries, and qualifies the Motion of fharp 
and bilious Humours, which caufe Evacuations upwards 
and downwards. As this Liquor fopn grows four and 
decays, they mix Honey, Sugar, or fome fuch Thi^g 
with it, that it may keep the longer. . 

Ananas , is a juicy and delicious Fruir, that grows in 
the W ift- Indies > whofe Juice the Indians etftraft, and 
make excellent Wine of it, which will intoxicate. Wo- 
men with Child, dare not drink of it, becauft they fay, 
it will make them mifoarry. 

The Ethiopians do alfo prepare a fort of Wine, which 
they call ' Sekan/cou, of a certain Fruit that grows 
amorgft them. 

Laitly, Pliny fays, that they made, a Liquor in Epft 9 
that was foanewhat (pirituou*, of the Juice of Sebeus, 
"which ptodue'd good Effis&s, in Pcrfonsoi a bilious Con- 
stitution. The Juice of Jujubes prepared in the fame 
Manner, has alfo the fans Venues. 

There 
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• There are fane Trees in the World, from which they 
slra<v Liquors, that arealmoft as fpirituous and pleafant, 
at thofe we make fr#m Fruits. There gfews m the /*- 
dffw, a Kind of, a large and ftr ait Palm-tree,' called Coqu»* 
in who& Branches, the/ make Ihcifions, and extraft a t 
vinous Juice, which the Indians call Sura or T.aMi, and 
from which they diilH a good Spirit . They, alfo make a 
Sort of Vinegar with this juice, by exposing it to the 
Sun. Others boil it upon the Fire, to make a fweet 
Wine of it, called Orata. 

The firft Juice, being drawn on t of the Branches of 
the Tree, there comes .out a fecond, that is not To fpiri- 
toouB as the other, which they fuffer to evaporate, ia> 
order to make a Kind of Sugar of it, which they call 
Jagra. 

The Fruit of this Tree, fupplies them alfo with » 
fweet and well tailed Liquor, that is very cooling and 
meifftung. 

The Birch-tree, yields a Sap, which being drank, i» 
of an opening Nature. VMubtlmont values it much, for 
its Yertues in curing the Stone. Several Phyficians alfo 
ufe it, for the fame Di&emper, for the Strangury, and 
icorbntic Phthific. 

The Body, Branches, and Root of the Maple, yields 
a. fweet and pkafant Sap j this Liqnar, Mr. Ray fays, 
isjnore abounding in cold and rainy Weather, than jjt 
any other ,while theBirch, on the contrary, yields more la 
hot and dry Weather. 

The Root of the Nut-tree, does likewife yield a Juice, 
which Boyle and Servients value much. They having ob- 
fery'd it to have produe'd good Efte&s in the Gout, and 
ieveral other Di rempers. 

There are moreover ieveral other Trees, that fupply 
ieveral Nations with pleafant Drinks enough, of which I 
ftkill fay nothing here, having been already too large 
npon this Submit. 
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CHAP. V. 

• r 

0/ Vinous-Mead. 

YOU are to chufe, that which is clear, fine arid 
of a pleafant Tafte, like that of Spanijh Wine. # 
It muft be that which has work'd very well, and* 
made with good Virgin Honey. 

Mead fortifies the Stomach and Heart, revives 
the Spirits, helps Refpiration, keeps of the Incon- 
veniencies of a bad Air, and is good for the Wind* 
Cholic ; it opens the Body a little, and is wholelbme 
for thofe that cough, and have the Phthific. 
If you drink a good Quantity of it, it will make 
you drunk; it is pernicious in burning Fevers^, lies 
heavy upon the Stomach, and inclines People to 
reach to vomit, when new made. 

Mead does not contain as much fulphurous Spirit 
as French Wine ; you may diftiLfrom this Liquor, 
befules a fulphurous Spirit, a great Quantity of 
Phlegm, black Oil, and fharp Spirits, which is no- 
th'iT'S elfe, but that of acid Salt, diflblved in the 
Phlegm. 

Mead agrees at all Times, efpeeially with old Peo- 
ple, and with thofe which are of a phlegmatic and 
melancholy Conftitution. 

Remarks. 

The People, in thofe cold Countries, where Grape* 
cannot fo loon ripen, as to make good Wine of them, 
and where in liea of that, they have much Honey, as m 
Lithuania, Poland, and almoft i\\JMufc<rt>y over, make a 
fpfirkuous Liquor, of Watc* and Hooey, railed Me* 6: 
j _ 1 hey 
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They take fo much Delight in drinking this Liquor, as 
we do in Wine ; nay, they do not Hick to prefer it be- 
fore \Vine : It is made thus. 

They take Spring or River- Water, and diffolve Honey 
therein, as long as an Egg can fwim upon the Surface of 
trie Liquor ; then they put it upon the Fire, and keep 
Humming of it, from Time to Time, as long as the 
Egg can fwim 1 after which, they pour it into the Bar* 
rels, that are not filled to above two Thirds, and ftopt up 
only with Paper or Lumen : This done, they expofe it 
Vbfhe Sun, or heat it with Stoves, for the Space of a 
A^flnth and upwards; when the Liquor ferments, and 
becomes vinous. Laftly, they put it into the Cellar, and 
drjnk it. 

Some, to make their Mead the more agreeable, puf 
Spices into it, before it begins to ferment ; others to give 
ic a different Tafte and Colour, mix with it, the Juices 
of Cherries, Mulberries, Strawberries, Ralberries, or of 
feveral other Fruits. 

They boil the Mead, as long as an Egg can fwim up- 
on the Surface of it $ and by this Means, they know it's 
come to that Confidence, as to be able to keep long, they 
do not fill the Veflels above two Thirds, when 'tis put 
to work, that (b the Liquor in fining itfclf, during the 
Fermentation, may have Room enough to work; nei- 
ther do they flop the Veflels with any Thing elfe, than 
Linnen or Paper, for fear they fhould bard, during that 
' Time. Laftly, they expofe them to the Sun, or in 
Stoves, that the Liquor contained, therein, might the 
fooner ferment, and that its EfTenttal Salts, might have' 
more Force for the breaking of the oily Parts of the 
Honey, and making them more fpirituous. 

They ufually chufe Virgin Honey, to make Mead of, 
becaufe it is pure, and better tailed than the other 
Honey. 

Mead being made of Honey, which h the moft efTen- 
tial and better Part of Flowers, cannot but be a very 
*wholefome Drink i It fortifies the Heart and Stomach, 
and increafes the Animal Spirits, by its volatile and ex- 
alted Pares; It alfo qualifies the flmp Humours of the 
Bread, by its oily and balfamic Principles. Laftly, it 
opens the Body, by dilating the grob and (aitarous Hu- 
mours, 
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mours, contained in the firft Paffages, and by pricking a 
little with its feline Particles, the Inteftinal Glands, which 
by this Irritation, do afterwards more abundantly dif- 
charge themfelves of thofe ferous Humours, that con- 
tinually filtrate in thofe Parts. 

Mead is pernicious, in burning Fevers, becaufe it cot- 
tains many fpiritoous Principles, which will but the more 
increafe the violent and impetuous Motion #f* the Hu- 
mours. Neither is it good for bilious People, becaufe 
Honey, of which *tis made, t^&y tarns into Cholcr, as 
we have faid, in the Chapter of Honey. 

If you drink much Mead, it will make yon drunk, 
for the fame Res Tons before given about Wine and Cy- 
der being intoxicating j It it *]fo heavy upon the Sto- 
mach, and when new made, caufes Reach iogs to Vomit % 
becaufe, that then it contains fome of the Vifcofiries of 
the Honey in it y which had not been compleatly rari- 
fied, during the Fermentation of the Liquor ; but theft 
Vifcoutictwili be, attenuated, or feptmed from the Li- 

You make Mead, that is not vinous, by ordering it 
in the fame Manner, at you do the other, laving tlat 
yoa do not make it ferment j you may aMb iufofe or 
soil fome vulnerary Herbs thereiir, to make it propet 
lor fome Diforders in the Breanyfbr which the other 
Mead m not fo good s The Reafon is, becaufe vinous 
Mead, docs not contain as many balfamic Particles, that 
are apt to qualify the marp Humours of the Breaft ; be* 
caufe mod of its Parts, having been redue'd into Spirit, 
are become too fubtil to produce this Effect. 
- On the contrary, Mead which has not undergone Fer- 
mentation, hath many oily Principles, that are neither 
too fubtil, nor too grofs.; and laflly, that continue to 
be the fame in the Mead, as they were m the Honey it- 
ielf, which is an excellent Aliment, for qualifying and 
moderating the Operation of the fharp Salts. 

We muft alfo observe, that vinous Mead, though 
made of Honey, does not fo much open the the Body, at 
common Mead ; and the Reafon is; that the Firm of the 
firft, being grown more fubtil and exalted by theFer- 
am^atatso* undergone, it tarries not fo long in? the fail 
Paflaget , a& the other, to produce that B&c\ there ; The 

People 
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People of thofe Countries, where there is much Honey, 
waft) the Honey-Combs, and Veflels wherein it had .flood, 
and make a clear and fweet Liquor of it, which is the 
ufual Drink of the common People. 

Xhey anciently o$M to mix Wine and Honey together, 
wjiich they called Oenomeli. Phyjiciars alio made U(e 
of a Compofition of Honey and Verjuice, which they 
called Omfhacomeli. They prefcribed it in Fevers, in- 
ftcad of a Julip.v 

Oxymel, is prepared of Honey and Vinegar, and much 
«t(ed for catting grofs and vifcous Humours ; they mix ic 
in Gargariftns and ufe it otherways. 
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Of Beer. 

THE, RE arefeveral Sorts of Beer, which dif- 
fer from one another, according to their Con- 
: fiftesc* : F«br feme ore heavy, thick, and muddy t 
trthfcr* dean and fiiwr. . Secondly, according to their 
Goibur, for yioa trifitfind thofe that are pale, yd- 
Ibw and red, Thirtfly, according to Tafte, for 
fome are fweet and penetrating, others bitter, and 
{harp, and fofne again almoft as pungent a&Muftard. 
Laftly, they differ alfo according to their Age, for 
new Beer, hath a very different Tafte, from that 
"which is ftale. Tbefe various Differences, proceed 
from the Way of brewing them, from the different 
Countries or Climates, from the Water that is us*d, 
frerri theTkne fpent about them, and from the In* 
-grediente.put in, and the Proportions of them. 
You are to chufe that Beer which is. clear, of a 
good Colour, of a pungent and agreeable Tafte, 
that fparkles much when ytou ftir it, and that is new 
'ther too old, nor too new, and without Som> 
-' ftifi } according te dbte IA» : 

A* 
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-Non Aidtinifapidt Ctrevijra :fit bene ctara,.: x 
Et grains Jit cotta bonis -, fails ac veterata* 

Beer is of an opening, fortifying, moift*ning, ,airf 
rcfrefliing Nature : It is nourifhing enough, aad 
makes People fat, which is manifeft enough, in your 
Northern Countries, where moil People drink no- 
thing but Beer, and where they are almoft all fat* 
ter, bigger, and more vigorous than thofe that Kve 
in Countries, where Wine is their common Drink 
See how the School of Salernum y explains the Ef- 
fects of Beer. 

Crajfos humores nutrit Cerevijia, vires 

Praejlat) &f augmentat car mm ^ generatqut crutrem. . 

Beer, when drank to Excefe, makes Peopfc 
drunk j and the Effects of it this way, laft longi 
When 'tis too new, 'tis windy, provokes Venery, 
and fometimes fo operate* upon the Channels, that 
it caufes a Kind, of Gonorhea 9 which indeed is a4k- 
tle dangerous ; and ibis perhaps, has made feme 
People faiy, that the Ufe of Beer, is pernicious to 
the Reins and Nerves j .though Experience docs by 
no Means confirm it, but on the contrary, makes 
this Drink to be generally very wholefome. 

They extract an inflammable Spirit from- Beer, 
like that of Wine, they alfo draw Phlegm, black 
Oil, and a Spirit from it, which is nothing but acid 
Salt, diflblved in the Phlegm. 

Beer agrees at all Times, with any Age and 
Conftitution, but efpecially, more with plump and 
fat People, than others* 



a* 



Remarks. 



Beer is a Liquor well known, and that by Fermenta- 
tion, has been made viaoi^s j It is made of Barley, Oats, 

Of 
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>r foine other Sort of Corn, which they reduce into large 
k£eal of which they take a certain Quantity, pat it in- 
to hot Water, wherein they boil it for fome Time, - till J 
the Liquor has impregnated the a&ive Principles of the 
Meal ; after which they draw it off, and boil it again 
with Hops in it, or a little Wormwood, orktther bitter 
Effcrnts. When the Liquor is boild enough, they ftir it 
ifrtich, and pour it backwards and forwards, from one 
Vtflel into another, while 'tis yet hot ; Then they let it 
work, in order to which they put Yeft, or Dregs of Beer 
into it* or fome other fermenting Matter. LaiTly, when 
it has been purg'd and c'arified by this • Fermentationi 
they put it into Tuns or Barrels, and keep it. 

The working of the Beer, proceeds from the effential 
Sales of the Corn : which rarify, attenuate, and exalt the 
oily Parts of the fame Corn. This Fermentation ceafes, 
when the Salt has furmounted the Oppofition, made by 
the oily Principles and when the grofs Matters have been 
precipitated into the Bottom of the Veffel : This Fer- 
mentation, is ftill more or lefs forward or violent, ac- 
cording as the Liquor, is more or lefs full of the Pria- * > 
cfples of the Corn. 

Tho* we have in this Place, but related one Way of 
brewing Beer, yet 'tis done feveral Ways ; for we may 
*fay, (hat every Brewer has his own Method : It is e- . 
nomgh, that we may have fhew'd that which is moft com* 
HJon, and moft in Ufe, 

Hops or other bitter Plants, which they put into Beef', 
produce good JEffe&s therein ; they help to rarify the 
grofs and vifcous Parts of the Corn. Moreover they 
hinder the Beer from growing four, for every Body 
knows, that bitter Things arc very proper, to confume 
thofe that- are eager. 

All v 8orts of Waters, are not alike good for Brewing of 
Beer with ; thofe which are very clear, cold, and vivid, 
fuchas Well and Spring Waters, are to be preferr'd be- . . 

foi»0tiiejB.j becaufe that being nocliabie to ferment, they 
•hinder the Beer from being fpoil'd. In fboit; if Beer doe* 
work at firft, with too much Violence, or elfe fk it ferments 
anew, after it has once work'cl enough, this Fermenta- 
tion, will make Way for' the fpntucus Part tc fi> away,s 
and then the acid Salts which are in the Beer, extending 
' ' • ' " them- 
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tbemfelves much, and getting the Afcendency, never fail 
to make die Liquor turn four. 

Hence it is f that the Beer which is brew'd *n the Nw 
tbitn Countries, at in England, SivtJsw, FJm*dtrr, and 
feveral Parts of Germany, is better, and keeps longer 
than others. In (hort, as the Son has but iitde Power 
in thofc Parti, the Waters upon that Account are colder 
and' rawer, and do more vitorouJly retairi the a&hre 
Principles of the Corn. Ana by this Reason, alfo we 
may perceive, that the Beef brew'd in hoc Countries, 
will not keep lone, and therefore 'tis not proper to brew 
any in Province, Uaufbim, or LangutJic. 

We know by Experience, that the beft Time of tfatf 
Year for brewing of good Beer, is in cold Weather, at 
the Beginning and Utter End of a Winter, and that that 
which is brew'd in Summer, does not keep fo long. 

Beer maybe call'd a liquid Bread, becaufe 'tis - made 
of the Meal of Corn, fteep'd in a deal of Water : Thii 
Drink is nourishing and moift'ning, by Reafon of the oily 
and bahamic Principles, which the Corn fupplies it very 
largely with, it makes People fuddled, when drank CO 
Excefs, becaufe it contains many fpiritoous Parts, that 
caufe Drunkennefs in the fame Matter, as other vinous 
Liquors do, as we have already accounted for. 

Beer that is loo new, contains much vifcous and add 
Phlegm, which not having been fofficiently attenuated, 
during the 'Fermentation of it, cattfes Wind, and rariics 
itfelf in the Bowels, by the Heat of the Body : It alio 
caufes Heat in the Urine, and even a Kind oSGonorrbta % 
by (licking in the urinary Paffages, and ftrongly prick- 
ing them j thafe Accidents are remedied, by drinking 
a little Brandy, which feparates and cuts this vifcous 
Phlegm, and expels it from the Places where they were 
lodg'd : This is the Phlegm which contributes to make 
the Intoxication caus'd by beer, to be longer and more 
dangerous, than that done by French Wine, becaufe it 
doth in fome Meafure, obftruft the Channels of the 
Brain, -and bear down the Animal Spirits in fach a Man- 
ner, that it requires a pretty deal of Time, to bring 
them into their priftine State again. 

The RngUJb prepare another Sort of Liquor, which 
they call Ale; it is yellowiih, clear, tranfparent, very 

pungent 
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pungent, and {ub til. It tickles the Nofes and ^Meuths 

of thofewhadrmkit, fdmewhat like Muftard. It it very 

&.*>pening, and more pleafaot to the Taftc, than common 

* 3Beer. They pretend, that there are no Hops, or other 

* latter Plants -put into it 9 aad that its-Strength proceeds 

' . from an extraordinary Fermentation caus'd therein, by 

*'■ the Help of fotae iharp and pungent Drugs. In the 

*> znean Time, Scbookins, in his Treatife of Beer, obferves, 

-that fome put a few Hop-Tdps into their Ale, in order 
^ to> qualify the Sweetnefs of the Malt. 

Mundy, a London Phyfician, fpeaking of Beer, fays, 

*- ifhat when this Liquor is new boil'd, many put iome, 

- Birch Boughs into it,, in order to make it a little more- 

j pungent, and the fooner drinkable. He fays alio, that 

fome others put Ground- Ivy into the VefTels, wherein 

- this Liqco: is put, by the Help of which the Liquor is 
. fin'd in a little Time. They ufually bottle up their Ale, 

and cork it well ; but Care muft be had, when you 
drink it, that you open the Bottle by Degrees ; for the 

- Liquor is rarified to fuch a Degree, when the Bottle is 

- Suddenly open'd, that it lies, and fo is fpilt • 

Ale, my French Author fays, isderiv'd from All, as 
if it were a Liquor, thaj would ferve all Turns. 

Beer, in Latin, is Cerevifia, a Cerere, becaufe Corn 
which Ceres was reputed the Goddefs of by the An- 
cients, is the Ingredient of which it is made. It is alfo for 
the fame Reafon, that fome call it Liquor Cereris, the 
Liquor of Ceres. 

It is alfo call'd, Vinurn Hordeaceum, ntinum Regionium 

vSeptenirionalmm ; becaufe 'tis made of Barley, and in 

the Northern Countries, ufed inftead of Wine. ItTnay 

. be alfo faid, that it has this Advantage of Wine, that it 

may be made at all Times, that it moifteus, is more 

nourifhing, and marketable. 



CHAP. VII. 
Of Brandies or Spirits. 

THERE are feveral ports of Spirits, acco rding 
to the different Things they are extracted 

from, 
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from, as Wine, •Beer, Perry, Cyder, Mead, and 
many others. You are to chufe thofe that are clear, 
of a ftrong and pleafant Smell, that are eafily fired, 
and do not Teem to be too (harp upon the Tafte. 
Thefe Liquors being taken moderately, heat, and 
fortify the Stomach, help Digeftion, expel Wind, 
allay the Cholic, revive the Spirits, promote die 
Circulation of the Blood, and recover Strength : 
They give half a Spoonful of it, to recover thofe 
that are fallen into an Apoplexy or Lethargy, and 
^they'rub their Wrifts Breads and Faces with-it. 
Thefe Liquors have alfo good Efte&s in Burnings, 
if applied outwardly thereunto. LaftJy, they make 
ufe of them in the Palfey, for Contufions, and o- 
ther Maladies, wherein they diflblve and open the 

Pores. 

Thefe Liquors drank to Excefs, caufe Drunken- 
nefs and throw the Blood and animal Spirits into an 
Agitation and fearful Diforder, and fometimes kill 
outright, by deftroying at once the Oeconomy of 
the folid and fluid Parts of the Body ; The long 
Ufe of thefe Spirits, doth alfo produce feveral other 
Sorts of Diftempers, as Catarrhs, Gout, Palfey, 
Dropfy, and Apoplexy. 

Thefe Spirits confift of an exalted Oil joined with 
volatile Salts. They are alfo united with fomc Pro- 
portions of Phlegm, of which they diveft them 
as much as may be by repeated Diftiltings. 

1 

Re MAR K s. 

We have obferv'd, in fpeaking of Wine, and othej 
Liquors, that their oily Parts, which were grofc before 
their Fermentation, by the help of the fame, grow fub- 
ile and fpiihuous ; and they find a Way to feparate the 
fpirituous Parts, from the reft of the Liquors aitcr this 

They 



■■ 



Of Brandies, cr Spirits. .361 

They fill a large Copper half full of Wine, and cofctr 
it, then fit a Recipient to it, and having well clayed the 
Crevifes, they difiillit •vera fmall Fire, to the Confump- 
tion of a fourth Part of the Liquor, which then makes 
.good Brandy ; but if you would have it yet ftronger, it 
is diftill'd over again, either in a Vial with a long Neck, 
to which they fit a Cover and Recipient, or a Serpentine, 
for then the Phlegm being not able to rife fo high as the 
Spirit, continue* in the Bottom, and they draw off as 
much Phlegm as they can from the Spirit* You may in 
this Manner, not only extract the Spirits of Wine, but 
alfo thofe of Beer, Cyder, Perry, Mead, and feveral other 
Liquors ; but they generally ufe the Spirits of Wine, 
more than any other. 

The Indians extraft Spirits that ait ftrong enough, 
from Rice. Oats, and the Juices of fome Trees. 

It is laid, that they do in thofe Countries where Sugar 
is made, dlftil many hot and fiery Liquors, from Sugar- 
Canes, which they call Rum, which the Natives ufe as 
much as we do Brandy* 

It is alfo faid, that they make a vtry ftrong and fiery 
Liquor in Java of Rice, and of a Thing they call Ho- 
Jcturi$n 9 which is much us'd in that Country ; tho* 2to». 
-tins pretends, it caufes fad and inveterate Dyfenteries ; I 
thould never make an End, if I ihould give a Catalogue 
of all thofe Things that afford Spirits : It is enough to 
know, that all thefe Spirits confift chiefly ofoily Parts, 
that arejnuch exalted by volatile Salts, as before obferv'rfl 
Indeed there are fome Spirits that are a little more vo- 
latile than others, and that proceeds, either becaufe the 
Matter from whence they are extracted, are more orlefs 
fermented, or becaufe its Parts are more or lefs thin, and 
apt to be raifed. 

The Spirits of Wine, or of other vinous 1 Liquors, be- 
ing taken moderately, and rather out of Neceffity, than 
Pleafnre, contribute much to Health. In fhort, they help 
Dlgeftton, by diffolving and attenuating the grofs Parts 
of Foods ; they being light, are eafily diftribu ted every 
where. They recover Strength, and give new Vigour to 
the Blood, by quickly repairing with their volatile and 
exalted Parts, the Diffipation of the Spirits, caufed either 
by too much Labour, long watching, or fome other Ex- 

• & hauftings 
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hsuftings : And therefore, they are proper enough for 
old Men, infirm Perfons, and fach as are of a cold and 
phlegmatic Co nffcitation. ] 

( * Some nuke it a Cuftom, to give Soldiers a little Bran- 
dy before they go to fight, and this has no ill Effe&; 
for the Spirits of the Wine increafing at that Time, the 

.Motion of their Blood and Spirits, gives tbem more 
Strength, Vigour, and Boidnefs, to fnrmount all Ban- 
gen without Fear. 

They ufe hot Spirits, both inwardly and outwardly, 
in Apoplexies, Palfy, Lethargy, and the like Diftem- 
pers, for then the animal Spirits, being burthened with 

.dull and grofs Humours, require volatile and exalted 
Parts, which break and diffipate thofe Humours. They 

. ufe Spirits outwardly for Burns, becaufe they open the 
Pores of the burnt Part, and make a free Parage pot fpr 
the fiery Particles convey 'd into it. It is alfo upon the 
Account of their opening the Pores, and diflblving and 
attenuating that which obftru&s their PaiTage, that they 
are good to be applied outwardly, for Contusions, and 0- 
ther Diftempers, when there is a Neceffity of opening 
and diflblving Matters. 

Spirits taken to Excefs, and too often, produce EfFcfb 
quite contrary to what we have before fpecified ; that is, 
are pernicious to Health. In (hort, they agitate the~Hu- 
raours, (o violently, by the exceflive Motion, wrought 
therein, that their oily and balfamic Particles, which 
were defign'd to nourifli and fupport the ftftid Parts, be- 
c ome unfit to produce that good Effect, by reafon of the 
Rarifa&ion which they undergo, in too large a Degree.; 
from whence an ill Habit of Body follows, becaufe its 
folid Parts being not moiften'd and cooled by this Balm, 
which is requifite for them", wither and grow dry, and 
unfit to act as they ought do. Thcfc Spirits do alfo caufe 
other Evils, for being receiv'd in great Plenty into the 
Brain, befides that they make People drunk, as we have 
faid before, in fpeaking of Wine, the Superfluity ofPhlegm 
there, difperfing itfelf and afterwards into the Cells of the 

. Brain, weakens them, and over -burthens the animal Spi- 
rits : Thefe Cells, which have Communication with all 
the Parts of the Body, being more and more foak'd with 
this Phlegm, by the continual Ufe of hot Liquors, and 

the 
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the animal Spirits being consequently more and more 
bftttiuittd, -the Party grow* ftupid, and liable to Ca- 
tarrhs, Apoplexy, Gout, and other more dangerous Di- 
ftempers ; as (he P&fyt and many more. 

From what I have laid, you may learn of what Im- 
portance it is, tf\at People fhpuld not ufe {hemfelves to 
drink Spirits too much ; many drink nothing but Water, 
others never drink their Wine, without mixing it with 
Wafer, and fo continue flrong, vigorous, apd live long ; 
but Ave, on the contrary, (horten our Days, not only by 
drinking much pure Wine, but alfo by ufing all the Means 
we can, to draw away the Water which is naturally in the 
Wine, and does not a little contribute to qualify the Heat 
of it. And this might make us queftion, whether the in- 
venting of Wine and hot Liquors, is not more pernicious 
than beneficial to Mankind. For laftly, if theie Liquors 
animate the Spirits, if they are cordial, if they fortify the 
Stomach, they on the other Hand, not only produce the 
feveral Jnconveniencies we have mentioned, but render 
People brutUh, and more like Bcails than Men. 

Spirits have a fharpilh Tatte, and fuch as does not agree 
with many People, and in order to diveft it of this difa- 
greeable Part, they have invented feveral Com portions, 
to which they have given the Name of Ratafia, whioh 
is nothing but Brandy, mixt with other Ingredients. This 
Ratafia hath a different Taile, Smell, and Quality, ac- 
cording as the Things are, whereof 'tis compounded ; 
they make feveral .Sorts of it in France , that are much" 
valued for the Goodnefsqf Tafte, as Ratafia of Cherries, 
Peaches, Apricocks, .Mufcadine, Orange and Lemon- 
peel ; Pinks, Fruit-ftones, and feveral others. 

They biing a fpirituous Sort of Liquor, out of the 
Me of Rhg, called Fatwi/Iit, that is much in Ufe, and 
has its Name from Fennel, tho' it fmelb more like Anile 
than the other. < 

I ihall fay nothing here of feveral Sorts of Liquors, 
that are brought to us from divers Parts, but only think 
it enough to fay, that tho* thofe Liquors have a better 
Taile than Brandy /yet that does not make them the lefs 
pernicious to our Health, when u&'d to Excefs. 

R V CHAR 
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C H A P. VIIL 

Of C M O .C O X A T E. 

YO IT are to chufe that which is new made, 
heavy enough, hard and- dry, of a brown red- 
did Colour, .good Smell, and pleafantTafte. 

Chocolate is nourifhing enough : It is ftrength- 
ning, reftorative, and apt to repairdecay'd Strength, 
and make People ftrong : It helps Digeftion, allays 
idle fliarp Humours that fall upon the Lungs : It keeps 
down the Fumes of Wine, promotes Venery, and 
rcfifb the Malignity of the Humours. . 

When Chocolate is taken to Excels, or that you 
ufe a great many fliarp and pungent Drugs in the 
making of it, it heats much, and hinders fevcrai 
People from deep. 

The Cocoa, which is the principal Ingredient for 

making Chocolate, as we (hall obferve by and by, 

contains much OH and effential Salt ; as for the other 

Drugs which are mixt with, it, they are all full of 

. Exalted Oil and volatile Salt. 

Chocolate agrees, efpecially in cold Weather, wi& 
old People, with cold .and phlegmatic PeHbns, and 
with thofe that cannot eafily digeft their Food, be- 
caufe of the Weaknefs and Nicety of their Sto- 
.maebs ; but young People of a hot and bilious Con- 
stitution, whofe Humours are already too much in 
ftitution, ought to abftain from it, or ufe it very 
Motioately. 

Remarks, 

Chocolate is a dry Paflr; of a very pleafant Ttlle, 
and much ufed by the Amtrhant, who fhew'd the Way 

Of 
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*f making it to the Chriftians foon after the difcovering 
of that Country : Hewever^ though w6 are beholding 
to thofe People for the Invention of it, we have fo far 
improved it by the Compofittons we'ufe, that the Cho- 
colate made at Paris is better. than that brought us out of 
America, The chief Ingredient is the Cocoa-nut, to 
which fome Spices are added, as you find in the follow- 
ing pefcription. „• 
\ In order to make Chocolate* they take the Iargeft and 
bell Cocoa-nuts, called the gt&tCaraef. They rOaft 
them upon the Fire in a Pan, and ftir them *till they are 
eajily feparated from the Shell ; then they pound the 
Kernel,, and put them as before upon allow Fire again, 
till they are dry enough, but not burnt ; They pound, 
them again hot in a Brafs Mortar, wboCe Bottom is heat- 
ed ; or elfe they bruife them, as the Indians do, with a* 
Iron Rowler, upon a flat and hard Stone, which the In- 
dians call Mot alt % or Met alt % and under which they put. 
a Imall Fire, to keep upas much gentle Heat as is requi- 
fhe ; and thus they reduce the Kernels into a Parle, 
that is neither clodded nor hard. 

They weigh out two Pounds of this Pa&e, put it upom 
a hot Stone, mix therewith a Peund and a half of fine 
Sugar, and mix the fame well together, that fo the Su- 
gar may be do fely united with the Pafte ; after whici, 
they add a Powder to it made of Cloves and half a Dragi 
of Cinnamon ; force do likewrfe mix a little Ambergreafe 
and Mufk with it. When the whole is compleat, they 
take off the Paile, and work it into what Fermthe'y 
pleafe, and then dry it in the Sua. 

You may make feveral Sorts of Chpcolate, according 
to the different ingredients ufed, and even the Quantity 
of them. Some mix feveral other Drugs therewith, which 
we difapprove o£ as Ginger and Pepper, becaufe they 
are too hot. 

Chocolate is ufed two Ways : It is eaten as it is, Or 
elfe they make a very pleafant Difh of it, which is much 
in Vogue, by diffolving it in fome Liquor : Common 
Water is that which is moft ufed, though others will 
have Cows Milk, into which they put the Yolks of 
Eggs, that fo the Liquor jnay as it were lather the more, 
and grow more thick. Others prefer Almoad-Milk be- 
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fore this. Some an Emulfion of the four cold Seeds in 
the higheft Degree j and fome the Juice of Succory, and 
Several other Plants : Laftly, there are thole who mix a 
little Bezoar-ftone in their Chocolate, in order to make 
it more Cordial. We {hall not in this Place take upon 
us to tell how it is made, that being known well enough 
already. 

The Drags which are ufcd ior the making of Choco- 
late, being full of volatile Principles. You may eafily 
foppofe it will help Digeftion, recover decay 'd Strength, 
and produce a great many the like Effects. It may be 
alfo good for phthifical People, provided it be taken fa 
due Time, not only by Reafon of the good Effects we 
have mentioned, but even becaufe the Cocoa-nut, which 
is the chief Ingredient, and makes up the greateft Part 
of the Chocolate, being full of oily and balfamic Prin- 
ciples, is upon the Account of thofe Parts vtry good for 
allaying and embaraffing the ffearp Humours, which are 
predominant in thofe that are troubled with (he Phthiiic, 
and for nourishing and recovering their folid Parts. Up- 
on this Occarlon, give rr e leave to tell a Story of a phthi- 
sical Perfon, which Munday, a London Phyfitfan knew, 
and mentions himfelf, even in his freati/e efFvodi, when 
he (peaks of Chocolate. The Patient was in s a misera- 
ble Condition, but taking to the fupping of Chocolate, he 
recovered in a fhort Time ; but what is more extraordi- 
nary is, that his Wife in Complacency to her Hulband, 
having alfo accuftomed htr(e\f to fup Chocolate with 
him, bore afterwards fevexal Children, though fhe was 
looked upon before not capable of having any. 

If Chocolate produces good Effects, wlien ufed mo- 
derately, it alfo does bad ones when taken to Excefs, or 
mixt with too many {harp Drugs ; for then it caufes 
considerable Fermentations in the Humours, and heats 
much ; and therefore is not good for bilious People. If 
alfo hinders People to Sleep, oecaufe its exalted Princi- 
ples caufe too great a Rarefaction in the Humours. 

The Spaniards, among whom Chocolate it very com- 
mon, ufually drink a great Glafs full of Water before 
they take it ; after which, they forbear drinking anf 
Water, for an Hoar and half, ot two Hours. 

Chocolate, 
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Chocolate is an Indian Word, compounded of Choco, 
Sonus, Sound, and Atte, Atle, Aqua, Water f becaufe 
they commonly makfe ufe of Water to prepare Choco-* 
late with, and make a little rufling with an Instrument 
cdled a Chocdlate-ftick, which is made ufe of to Hir it 
with. 
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CHAP. IX. 

0/ CoFFEi;. 

YO U are to chufe that Coffee which is new, 
Well cleared of the Hufk, clean, of a mid- 
dling Bignefs, plump, of a dark grey, that is not 
mouldy, that hath not been wet with Sea- water, 
and hath a pleafant Smell when it has been dried. 

Coffee fortifies the Stomach and Brain, promotes 
Digeftion, allays the Head-ach, fuppreffes the Fumes 
caufed by Wine, and other fpirituous Liquors, 
promotes Urine and Women's Terms, opens (ome 
People's Bodies, makes the Memory and Eancy 
more quick, and People briffc that drink it : This 
laft Effe& has becft obferved, fay they, by the 
Shepherd's of Africa ^ who took Notice, that before 
Coffee was ufed, and that their Sheep fed upon this 
Kind of Pulfe, that they fkipped about ftrangely. 

The Ufe of Coffee to excefs makes People lean, 
• hinders them to fleep, debilitates their Bodies, fup- 
preffes venereal Inclinations, and produces ftveral o- 
ther the like Inconveniencies. 

Coffee contains much Oil and efferitral Salt. 

It agrees when moderately taken, efpecially irf 
cold Weather, with old People, witii fuch as are 
phlegmatic, and thofe who are fat and corpulent ; 
but 'tis not fo proper for bilious and melancholy 
Perfons, or thofe who have thick and hot Blood. 

R4 RE- 
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Remarks. 



Coffee is a finals Ipogifh Fruit, fmrooadcd with r 
woody Hulk or Shell, that is indifferent hard s when the 
Fruit it feparated from the Hoik, it divides of itfelf into 
two hard and yeBowilh Parts, fuck as von £md them in 
your Druggifts Shops. 

The Tree which bears Coffee grow* plentifully m Ara- 
bia the Baffy, and efpedalry in the Kingdom of Yemen, 
and even according to fome Authors about Me€tuj\ John 
Baubim defames this Tree and Fruit, in his U*iv*rfai 
Bifiory of Plants under the Name "of Baa, Bon, Buu- 
uu 9 Buncbos* . 

Coffee hath feveral Names, according to the feveral 
Countries where it is ufcd. * The Germans and Englijb 
call it Cojfi or Coffee ; the Turks Cbanbe, or moft com- 
monly Cabve % and they give thofe public Places where 
it is drank, the TmrJafa Name of Caivebanaes, which the 
French have imitated. It is faid, that the llafters of thefe 
Cavebannu in Turkey have Vocal and Inftrumcntal Mafic 
for the Entertainment of their Cuftomers. : 

They dry or roaft the Coffee-berry over a flow Fire, 
and take as much Care as may be, that it/be done alike 
tvtty where. When it has attained to a brown or yellow 
Colour, they grind it to Powder, and make a Liquor of 
it that is fo well known, as not to need a Defcription. of jt 
in this Place. 

The Turks, Arabians, and feveral other Eaftern Na- 
tions, who are forbid theUfe of Wine, have for many 
Ages made ufe of this Liquor; and 'tis grown fo com* 
mon for fome Years pan throughout Europe, as in France, * 
Holland, England, and feveral other Places, that the 
Streets arc full of Co&e-houfes, which ferve, as I. may 
fay, for a Place of Rendezvous for moil People, and 
wnere they can never want Company. 

It is pretended, that Coffee makes a much more deli- 
cious Liquor in thofe Parts where it grows, than it does 
in our Countries. Dodor Bernier, a Perfon well known 
upon the Account of his Travels, lays, that not liking 
the Coffee which he met With in divers Places, he found 
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that of Arabia tht Happy (0 good, that he took £ve or 
fix large Difhes of it^in a Day with much Pleafure ; in- 
deed, it is poflible, that the Coffee, by being transport- 
ed, may lofe iome volatile and exalted Parts, which 
contribute to give it a more exquifite Tafte. 

When Coffee hath been. dried, itsfialt becomes a lit- 
tle more alkaline, and its 6ulphurs are more exalted 
than they were; and that is it Which makes it then have 
a ftronger and more agreeable Smell than before. This 
fmall Calcination makes alfo its Parts fitter for producing 
thofe Effe&s we have attributed to Coffee. It fortifies* 
the Stomach and Brains, by its volatile and exalted Prin- 
ciples, which divide and attenuate the dull and grofs 
Juices they mee; with in their Way. It helps Digeftion, 
by rarifying the gross and vifecus Part of the Foods, - 
with its oily and alkaline Principles. Laftly, it fupprefies 
the Fumes that proceed from Excefs of Wine, by binding 
and precipitating the fame down alpng with it; In fhorr, 
as thefe Vapours are acid ; and that Coffee, as we have 
obierved, becomes alkaline by a Kind of Calcination it 
foftai&s, it is eafy to apprehend its Efficacy in operat- 
ing upon thefe Vapours, and precipitating of them 1 . 

Coffee drank to Excefs is at leaft as pernicious as the 
moderate UCe of it is wholefome to many Perfons* Tijc 
Inconveniences in this Cafe which do attend it are, that' 
it hinders People to Sleep, makes them lean, ftfpprefles 
venereal Inclinations, and infeebles the Body ; and the 
Reafon is, beeaufe it does then rarity, and throughout 
attenuate the Humours, and caufes extraordinary Fer- 
mentations therein, which afterwards deprives the fkid 
and foiid Parts, of thofe Spirits they had Occafion for, in 
order to perform their refpe&ive Offices ; and hence it. 
is, thaf many PeHons who have been ufed to drink too 
much Coffee, become infirm, and paralitick, as Willis, 
and other Phyficians, have obferved. 

They have made a Liquor in France of dried -Rye, a 
lHtle grounded > that is fbmewhat like Coffee ; Beans 
alfo and Barley, «s well as feveral ottyer Seeds, prepared 
after that Manner, will (trve the fame Turn ; but none 
of them will do as well as Coffee. 
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CHAP. I 
Of Tea. 

YOU are to chufe that which k new, the 
Leaves green and wholefome, and of a violet 
Smell and Tafte. You fhould keep it in Glafs* or 
Boxes well ftopt up, for fear it may otherwtfe lo&> 
much of its good Smell and pleafant Taflte. 

It is good for the Disorders of the Brain and- 
Nerves: It refreshes the Spirits, fupprefTe* Vapours, 
cures the Head-ach, prevents Drowzinefe, helps 
Digeftion, purifies the Blood, provokes Urine, and 
i$ good for phthifical and&orbutic Peffons, 

We do not find that Tea produces any iU Effe&a ; 
however, it may, if taken too liberally, make the 
Blood grow a little too fiibtik 

It contains much exalted Salt, and volatile Oil. 

It agrees at all Times, with any Age and Coa- 
ftitution. 

Remarks. 

As we are ready to follow that which is good in the 
Maimer of other Nations living, we have not neglected 
the Ufe of a Liquor, which many of the Saftem People' 
drink, and prepare with the Leave* of Tea, infusM hot 
into foxne Liquor, fuch as Water or MHk, till the Liquor 
has acquired the Tintfure of thefe Leaves, and a plea- 
fant Taftcand Smell. . " * 

The Leaves of Tea are oblong, fharppointed, fmall,. 
a little dented on the Sides, and of a- green Colour. 
They grow upon fmall Shrubs, like enough untb Myrtle, 
and without dfay Diftin&ion in a poor as well as far Soil. 
The CbineftyJaptneftyVCvtSiaDiife amonjjwhonYthfe^h/ol^ 
is very common, gather its Leaves in the Spring, while 

".'"/.: they 
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tteyAttfttfad) and tender, and when they are dried, 
they export them into foreign Parts. 
• The Jdpotttfe d6 a!fo Very carefully cultivate another 
Elrtd of Teaf tailed Chan, ot fcfa : The Leaves are 
like thdfe 6f cotrrrnon Tea, but fmaller, of a more 
bright GtfcCn, ineKrting tor die yellow, and of a much 
more agreeable Tafte and Smeft. Thefe Leaves grow 
upon a Shrub of the Brgnefs of a Goofeberry-trece. 
They dry them as they do the other, and fend them in- 
to foreign Parts.. Some call them improperly the Flowers 
of Tea, beeaufe they are look'd upon to be better tailed 
than the common Tea* 

Tea is very wholcfome, fince it produces many good 
Effe&s, and few bad ones, and may be preferr'd before 
Coffee ; for the immoderate Ufe of Coffee is fome times 
very pernicious i but we fee fome #ho will drink ten or 
twelve Difties 6f Tea a Day, without any Hurt at all. 
Moil of the good Effects that we have attributed to 
Tea, proceeds from its volatile and. exalted Salts, that 
are capable of feretting into all the Recefles of the Parts, 
It fortifies the Stomach, by the Help of thefe fame vo- 
latile Principles, and moreover by fome confuming Par- 
ticles we know it contains, by its Aftri&ion, and little 
bitter Tafte it has. It purifies the Blood, beeaufe it 
retains it in its juft jptotoriy; fey fcreafcteg the grofs Things 
that obftrucl its Motion. Laftly, ih oily and balfamic 
Particles being convey 'd into different Parts o! the Body, 
confume andemoafafc the &arp and pungent Saks they 
meet with" in, their Way j snd for that Ktafon, the Ufe 
of them is good for phthfical People. 

It isfaid, thofeSvbo comfnofaly make Ufe of Tea in 
thofe Countries where it grows, art never aiHi&ed with 
the Stone or Gout : Indeed, we do not find they who 
frequently drink it among jus, J"eap the fame Benefit by 
it; perhaps beeaufe they donot fend us the beft, or if 
they do, Time and Length of the Voyage, makes it 
lofe much of its Vertue. 

They prepare a Quantity of other Drinks of Juniper- 
berries, Annifeed, Fennel, ''Coriander, or laftly, of the 
Leaves of Betony , Sage, Rofemary, and fevaral others, 
which ought to be fuited to the Confutation and Ail- 
ments of thole they are prepar'd for ; They are made 

after 
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after tie fame Manner u Tea ii, and are drank with or 
without Sugar. 

They nave alio for fome Time pad made nfe of 
Maiden-hair and the like Herb* infot'd in hot Water, 
and drank it like Tea ; Thefe Dmniki are tnoifning and 
peroral t they ve nlfe weB tiled enough, and are at 
leatt at w holefome ai Tea. 
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ufeful 73 
prevent Drunkennefs 

ib. 
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Tree fo call'd, why 73 
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what 350 

Anas, a Duck, whence fo 
called 240 
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Animals, their Fiefh hurt- 
ful for Food, and why, 
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Anlfe, fcrSeed, the bcft, 
which 92 

its good Efeds, Prin- 
ciples, kc. 93 
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called 94 
Anthony's F/r/, what good 
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Antilles, a Fi(h there, the 
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cali'd 190 
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thereof 5 
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which 40 
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and why 41 
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the beft, which 35 
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what ib. 
preferv'd, why 36 
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from , ofefol, how 

ib. 
Aft** what 33< 



Armtntacd , AptfSOCksT fir 
caird, why 37 
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Artichoaks, good and bad 
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&c. what 102 
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B&fhs, are much us'* ifar. 
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mid What 1 84 
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Eme&, Principle*, how 
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Sett, where baft and' why 
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Bread, and why ib. 
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Be*t> good dner bad Effects 
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whd they agree with 
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109 

Beef-Rave, what fir. 
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A»>, the e«ra6rtf inary E£ 
fcOs of Jt Whcll ttbfd, 



a#d with what 349 
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ib. 

Ctifiu, his Opinion con 

cerning ftated Times of 

eating, what - 12 

Cerafiu, a City of Pentms, 

Cherries firft brought from 

thence to Rome 34 
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it in Drinkables 528 
Jtcur, the Liver, whence 

focall'd 171 

Juglans, the Nut why ib 
callM 70 

Intemperance when intro- 
duced 25 
its fatal Confqnences, 
what 26 
In tufas, Succory fo calTd 

10/ 

Ionian*, their Regard for 

Cabbages 100 

Juice, Pancreatick, what 

17 
of Plants, itsUfe, what 

*4 
Jujubes, Juice of it made a 

Wine of 351 

Jupiter** Acorn, the Nut 

fo Call'd, and why ib. 



K 



K 



I N D E X. 

Lucullus over comes Kitbri- 
K dates, and firft hringsCher- 

riesto Rome 33,34 

ID, how to chafe the Luftfii, Hops, fa call'd ipj 
bell 195 

Its good and ill Effe&s 

ib. M 



LAmb, the Time of ea- 
ting, when 192 
its good and illJEffe&s, 
and with whom it 
agrees ib. 
Gall, its Ufe 193 
Leeks, ufed in what 1 1 7 
their ill Effe&s Sec. ib. 
Lemonade, how made 62 
Lentils, their good and bad 
Effe&s 88 
Lentes, Lentils, why fo 
call'd - ib. 
Lentes minores, a fort of 
Lentilesfo call'd . 88 
Lettice, Its great Ufe and 
Virtues, and good Ef- 
fe&s 105, 126' 
when in produces ill. 
Effe&s, . 1J05 
what Conftitutiona it 
agrees with. 106 
recover'd Augufius ib. 
recommended by Ga-< 
I en , ib. 
whence its Name is 
derived ib. 
Lepus, a Hare, fo call'd 209 
Lmones,Citron& fo call'd 62 
Liquor Certrh, what 3 59 
Lucius, what 359 



MAple, the Sap of, its 
Qualities, what 35 1 
Marona, its Effe&s, what 

338 
Mead, Vinous, its Quali- 
ties, Effe&s, Principles, 
1 what People ufe it moft, 
and Way of inakjng. it 

35 2 > 3S3> 394 
when pernicious ib. 

Mead, not vinous, how 

made, its Effects ib. 

Meconium, fee Opium 
Mel<wel Pickle, of what 396 
MunJy, a London Phyfidan, 

his Remarks on Beer 359 
Murana, a Lamprey, fo 

call'd 289 

Muf cuius, what ib. 

Mufcus, what ib. 

Muffejs, two fo.rts,of them, 

.; their Qualities anfl £$$&s, 

'. 308 
Mult, the Fermentation of 

it, how caused 334 



N 

NAfiurtium, Creflcs fo 
call'd 125 

Nm/ews, their Effe&s £Oxi 
and bad 1 37 

Afore, his Opinion of Mush- 
rooms 



INDEX. 



'roohs . 131 

WuiUma, what? * $42 
Mgrt/ta, what it Is 258 
M «•*„ Pine- Apfk* fo 
call'd % ?6 

Nut, its Compofition^ 69 

Nats, which to be chofen 69 
their good and bad 



Effcas, &fr. 7 I 

their Form - ~ ib 

prefcrv*d,wh7good79 
the Oil thereof very 
ufefal * - ib. 

Manner of extraaing 
Gum '* - 79, go 
Leaves of it, their 



Virtues 



So 



Efctfs 69,70 Omf>acomeli $ Vtfhit 9 its£f. 

their Jfainqpals and ' feds ib. 

what People they Onions, tfcir good dndtpd 



*gre»with,~ • 69 
Nuts preferv'd, their Ex- 
cellency 70 
Nuts, good againft Poifon 

69 
NutJhel}*, ther Ufe, and 

' what 7° 

Nut-tree, its Smell, what 

ft causes' )b« 

Nuttaeg; its good awl bad _ „,^ ___ , , . 

Qualities, &r. 1 50 . Qitymel % what, its Ufes ib. 

its Fruit defcrib'd itt Orange-Peel* its Virtues 
* ' • - ^-^ iu S5>57 



their Principles, and 

to whatConftitution 

agreeable 142 

Opium, a Description of it, 

with the EfFe&s . 340 

Indians ufe Xr^ in great 

Efteejn among the 

Turks '* 340 

Or#/**what t 151 



«s'df»P»yficfc ib. 
▼cry good nreferv'd ib. 
Jfc* fntftSat*. Nutmeg, fo v 

call'd 15 1 

tfMx^Reria, a Nut, why fo , 

calTd *. 



GCttupdi*, what 257 
Ot*Mvit7, what 341 
Qef*tb*#m> the Drinefc of 
it, causes Thirft, and why 

320 
*Otta t Ofave-Ttee fo call'd 



. Flower, its good and 

had Effcas, 6fr. ib. 

us'd inPhyfic 58 

, , help Women's Tennt 

ib. 

Oranges, two Species of 

them, their Difference 55 

bitter, their Rind, ua*a 

in Phyfic ib. 

heat iqaxh, if c.. 5 6, y 7 

agrees at all Times, 

, with whom 56 

a Drink made thereof. 



it* Ufe 



57 
*b. 



to Ortolan, when beft f>r 
Olives*, their gptd and had Food 



INDEX. 



Pood 152 

its Effedf, Principles, 

ib. 

agrees with any Age 

and Cohftttutfon ib. 

wJiere the ufoallv lives 

ib. 
O/frea, Oftnum, what 511 
Ova, what 262 

Ow, a Sheep, why io 
. caird 195 

Oxen, fi;e Beef 
Oxjcrmt, what, and how 
made ' 347 

Oxjmsl, what, ks Ufci ib. 
Oyfters, great many Kinds 
of them, their Qualities 
and Effects, and Defcrip- 
tionofthem no, in 
their Food, where 
beft, highly va* 
lued by the Ro» 
*w*/,differentWay3 
of preparing them, 
and their fiefcrip- 
tion 3 1 r 

what Conftitution they 
agree with ib. 

the Learned their O- 
pinions of them, 
what it is ib. 

the. Crab, its invete- 
rate Enemy ib. 
Oyfter-Shells, calcin'dand 
pounded, their Ufes 1 30 



PA N I S, Bread, why 
fo call'd j 99 

Paftr lavis, what ^29 J 



P offer Sfuame/us ib. 

Parfley, its Virtues, Ire. ib. 

good again ftPoifbai 25 

where to be found ib. 

Parfnips, good and ili Ef- 

fedsof, &c. 13* 

where to be found ib. 

itsName.from whence 

deriv'd ib. 

Wild, not much us'd, 

and where {onnd 

ib. 
Name of, whence de- 
. riv*d i2t 

Partridges, feveral Kinds of 
them,' of their Qualities, 
&c. 249 

Peaches, their good and 
badEfcas 36 

theirQuality,and wh;.t 
Conftitutionis they 
agree with 36, 37 
how to know its Co* 
lour ib. 

when they are to be 
eaten iK 

its fpongy and parous 
Nature ib. 

good againft {linking 
Breath ib. 

Galen's Opinion, of 
what ib. 

Pearch, two Sorts, its Qua- 
lities and Effe&s 271 
its Principles 272 
agrees with any Age 
orConftitution, and 
Defcription- ib. „ 
Stones in the Head of 
it medicinal 273 
Pears, feveralSorts of them, « 
which it, be chofen 4 1 
s .ft- *g r «c 



* 



XS 



I N D 

agree with all Confti- 

tutior.s ib. 

Peafe, their good and ill 

Effeds, &c. 85 

how they order them 

to make them keep 

ib. 
Chick, what ufeful in 

ib. 
whence they were firft 
brought. ib. 

Name of, whence de- 
rived ib. 
PeSl\nes % what ib. 
Peliopodts, what 287 
People, how Tome feed 1 7 5 
Pepper, its good and ill 
Eflfecls 158 
its Principles, and to 
whom agreeable ib. 
the r Antients Miftake 
about it 160 
whence originally 
brought ib. 
Name of, whence and 
how Seriv'd ib. 
irs Tafle, very agree- 
able, why ib. ; 
two Sorts of, how to 
be chofen ib. 
Black, what it grows 
like, and how ib. 
where the Black Pep- 
per grows ib. 
white, Moderns di- 
vided about it ib. 
defcrib'd, wrongfully, 
and by whom ib. 
Species pirtly. com- 
pounded thereof 

ib, 



E X; 

Name of, whence c?e- 

rfv'd ib. 

Perdix, a Partridge, why 

fo calPd 242 

Perdix Ru/Iica, wha t 258 

Perfica ma fa, v/hzt 35 

Petrofelinutn, Par (ley fo 

call'd ib. 

Perry, what and how made 

Petrum, what 342 

Perfia, Nats brought from 
tbence, and by whom 70 
Pheafant, when bed for 
Food 242 

its Qualities, Effects, 
Principles ib. 

its Seafon, when* be/r, 
Defcription 243 

Pbaopides, what . 257 
Phylicians, many of them, 
where ib* 

Pi cholines, -what 79 

Pig, a delicate Difh, and 
*hy 187 

Pidgeons, feveral Sorts, 
good and ill Effects there- 
of, when 231, 232 
extoird by Galen, ib. 
what Martial fays of 
it ib. 
where ihey abound ib. 
their Nature, Sec. ib. 
uVd by Phyficuns , 
and for what ib. 
Blood of, wh-t good 
for ib. 
Dung of,<itiU.*e,<what 

ib. 
Pike when heft 266 • 

its Effects ami Quali- 
ties • f ib. 
Tafte 



INDEX. 



Tafte of it, differs ac- 
cording to theCoun- 
try it is bred in 267 
The Rocs of it pro- 
vokeVomiting, and 
purge ib. 

Pilchard, its Qualities and 
Effects, Principles 292 
Pine- Apples, how to chufe 
them, their Qualifications 
and Effects good and bad 

•75 
their Principles, and 

who they agree with 

76 
whence the beft are 
brought ib. 

Pine- Leave?, an Oil ex- 
tracted therefrom, its 
Ufe, what 86 

Pi/a, Peafe fo call'd 86 
Plant, what it is, and how 
compos'd, 21, 22 

its Structure defcrib'd 

ib. 
Traces of, what th*y 
are 21 

.Plants, fome whole Seeds 
are not yet difcover'd.22 
not come by Chance 23 
their Make declare an 
Almighty Being ib. 
Malphigi firft di .'co- 
vers their Structure 

ib. 

people when content 

ta Jive on them ib. 

"The Benefits thereof, 

what ib. 

all proceed from Seed 

ib. 



their Juice, its Circu- 
lation and Ufe, what 

ib. 

of the feveral Sorts of 
them 97, 166 

Plaife, its Qualities, Effects, 
Principles, Defcription 
and Name, 294, 295 
Platv> his Reafon for the 
Increafe of Phyficians 1 1 
Pliny, his Obfervation on 
folid Foods 3 

- his Remarks on the 
Ortalan ib. 

Plover, when beft for N u- 
triment 254. 

its principles ib. 

Suitablenefs to any Age 
or Confutation, its 
Defcription ib. 

Plumbs, many different 
Sorts of them, how to 
chufe the beft 3S 

good and bad Effects 
of them 38; 39 
their Quality , and 
when good 39 

a particular Species of 
them in an Indian 
Iflind 339 

when eat, what a Ho- 
mering Effects they 
produce ib. 

Poets commend the Mul- 
bcry-Tree, and why 66 
Poifon, what good againft 
it 46 

Polypody, what ib/ 

Pomegranates, three Kinds 
of them, their feveral 
Qualities 47, 48 

their bad Effects 47 
S 2 hurtful 



I*' 



hurtful to old People 

Flewevnhaeof, their 

' Ufa" •* ib. 

'wAcntofceeate* ib. 

Xehkekiof, good, for 

4 Wfcit ' ib. 

Name of, 'whence dc- 

riv'd ib. 

Jake of, itf Bleds, 

w fear thry ere ib. 

differ mucfc >in their 

Tafie ib. 

fweet, their Qualities 

« *ik1 Operations ib. 

four, how ihey affe& 

the Stomach, Ice. 

ib. 
if ftwr, may be made 
fweet, sftd how ib. 
Seedfcf, it« Utility ib. 
Bird of, fcfcnb'd ib. 
Namtof/om wLer.ce 
dcriv d ib. 

?$utka t why Filberts fa 

c ITd 7* 

Poplar, Muffeerry grafted 
thereon 6± 

'For*; -Its good >a*d fll Er- 
fccfc, what i*7, 188^^9 
not us*4 by divers, and 
who > 180 

Caleni Opinion of, 
? " ' and why hit pre- 
fers if to the Flefh 
H *f Other Anintils 

ib. 

a Story concerning it 

• •> - • . ib. 

itrength'ningVidliah, 

4 proved ib. 



ought to be os'd mo* 
deraeely, prov'd 
from^jkeafon and 
Experience ib. 

/V^ta*yPw<kift,j 



« 

4 ^>* 



r 



1 * '. 



Potatoes, their Virtue, and 
tavrhonBffefriL, 128 

calj»d Bftrtji -f^ars ib. 

POwder, JRr^,. :i «fcd ia 

mafcirg 54 Vjgegax 345 

Pt*;pktnv a*e,qf three 

• Kinds, which to be us'd 

' S 2 » 53 
are hard of JDi^eff.oa 

who they; ngpee witb 

* whuHecb$^y <>ught 

to b e m ix'd.w 11b ib. 
preferVd, , dj$ir Ute 

the Seed thereof is one 

ef the grand co3 

Seeds £4. 

Fusflaii), iq i Yjrfuesy&c. 1 20 

its Seed js one of the 

four <#W Seeds and 

fytkagorm$* Vr clelerids the 
Lives of Animal?, and 

hh Opinion concem- 
ing:t^e^jhQf>. 
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jr\kfAD*VPMDat their 

%#>Plerogrof»F*od 179 

** Effects of eating, what 

* ' > ' * ' >k 

conceffumg the Objec- 

"•' tk>ii thereto, how 

' tmfarered ib. 

< > nhttioderate Ufc of, 
* 3t Jr tery' pernicious «ib. 
1 -* Authors " Opinion- a- 
^ bout eating of, what 

■ ,«»■ 10 

* religious Orders forbid 

* * t* cat the Flefh 

thereof, why ib. 
fome Sort forbid to be 
cat by the Jrws 9 
why - ib. 

$uadratul*St what 195 
Quart, when beft 244 

its Efle&s and Princi- 
ples „ ib. 
what Confutations k 
* * fnlts with ' ib. 
its Food 246 
Opinion* of it ib. 
and by whom 245 
its Efficacy 246 
$ua<viv€r f k& Qualities' and 
Effe&s "' 299, 300 
Quiddany, "of what made 46 



f gree with all Con- 
. T iUtnfiom r r> i ib. 
are usM in Phytic ib. 
good again ft P*jjbn 46 
caofc ♦the Head-ach, 

from wjhftoee ib. 
are but Iktie eat, an- 

lefsweUboil'd ib. 
rough and J**(V:Tafte, 

whence it proceed?, 

and why ' ib* 
raw, what they con* 

tain ib. 

preietVd, how, and 

with what ib. 

from whence brought 

ib. 

Name «f, whence de- 

- rived ib. 

Wine made thereof, 

>a vinous Juice ex* 

traded from them 

. 35* 



RABBET, its good 
and ill Effccis, &c* 

109, a io. 2i 1 

its Fat us'd in Phy% 

. _ : 2 1 1 

Rabbets undermine a Town 

211 
Quince 1 ," three Kindt of 'Radites, thfik g*$d and ill 



them, how to chufe the 

their good and bad En 

fe&a 45, ^6 

ought to be well boii'd 

.. why ib. 



•* - 



Effects, &c. 133 

Ram, What , • • * 195,, 

Rain-water, its, Nature and 

ftibcipks 236 

usM b\5 Chymifts, how 

ajid when ib, 

S 3 ^«^ 
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Rana, what 31$ 

Rapa, whence the Name 

136 
Rampions, their Virtues 

- 136 

defcrib'd ibid. 

Rapbmnw, Radifh fo culled 

ibid. 
Rapbanus ruflicanus, what 
it is 1 34 

Rapunculus, whence deri- 
ved 137 
Rafberries, two Sorts, which 
tobochofe . 28 
their good and bad Ef- 
fects 28, 29 
their Quality , aqd 
what Conftitmions 
they agree with 20 
why compared with 
Strawberries ibid. 
Rafberry-flowen, ^their Ufe 
what - ibid, 
Rasberry-wine, its Coropo- 
fition and Ufe ibid. 
Ray a, what 304 
Renaud, what he fays about 
the Colour of a Peach 37 
Rhmbut, what 499 
Rice, its, good and bad Ef- 
fete ~ S9, 90 
its Principles, and who 
it agrees with ibid. 
. is commonly boiled 90 
usM inSoop, by whom 

ibid. 

» its Ufe in Phyfick, 

*|hat rb.d. 

River, wonderful EfFe&s of 

its Waters, what they are 

33$ 



River -water, the whole- 

fomeft, and why 331 

Roe-buck, its good E£e£t% 

>&c. 198 

furprieing Story of kin* 

and what 199 

R*bellU 9 what 301 

Runner, what it is 1&4 

Rye, Bread made of it 97 

not fo good as Wheat 

ibid, 1 



SAFFRON, good and 
ill Effecls thereof 146 
btfcrnum, School of, (heir 
Opinion of the flated* 
limes -of eating, what 13 
Salifitrius, what 105 

Salmon, its Qualities, Ef- 
fects, Principles, and De- 
scription 185,- 286 
Sanguiforba , iJurnet fo 
called , 114 
Salt, its Uk and Effecls 

163, 164 
Visuals inftpid with- 
out it 164 
how forra'd ■ ■ 165 
apt to caufe the Scur- 
vy 166 
Ancients, their. Enco- 
. tniums thereon ib. 
% Name of, us'd to et- 
t prefs, what ife. 
Pans and Springs of, 
v frequent „ - ib* 
'creates an Appetite, 

from whence <b. 

usd 



IN D E X. 



•? «sM in Fits of the A- 

poplcxy 166 

its Name from whence 

derived ib. 

Salts, »cid, Alkali, their 

Qualities 8, 9 

Santa or SarJlna^hat 293 
S&rraeemcum % what 90 
Saxifrage, good Effects 

thereof* *&c. 140 

Sttfyruj , Artichoaka fo 

called loz 

Scorzonere, what it is 141 
Scropba-, the She-wild-Boar 

fo called, and why 191 
, Sea, a Sort of a Cucumber 

found there 52 

Sea- Dragon, fee ^uaviver. 
Seasoning of Things, its 

good and bad Effects 1 1 
Sehaxfimv, a Fruit the E- 

tbiopians make a Wine of 

350 
Ssbetes, Juice of, Wine made 

of it, wHere 350 

Steak, a Sort of Bread fo 

called 97 

Set4, what augmented by, 

74, io2, 129, 151 

Seine, its peculiar Property 

331, 338 

N Serpents devour People 2 1 2 

Service-Apple, its good and 

bad Effects 66 

Shad, its good and bad Ef- 
fects 301 
Shalot, its good and ill 9F- 

tficts, &c. 1 46 

Sheep, fee Mutton ^121 
Sinapi % M uftard fo-calrd r 4,8 
&tirret, its good Ufes, &c. 



Skir-wort, fee Sklrret 

Sleep, the Effects of it, why 

it fupplies the Want of 

Victuals 14 

hinder'd by eating 

much ibid. 

Smelt, their Qualities, Ef- 
fects, Principles," &c. 282 

Snipe, t'heir Effects, Prin- 
ciples f Agreement with 
any Age or ConfHtution 

2 57 
Snow, its Nature and Pro- 
perties 326 
Water -pernicious, and 
why 327 
Sole, its Qualities and Ef- 
fects 297 
Sorba, whencte derived 67 
Sorb- Apple , fee Service- 
Apple 

Sorrel, its good and ill Ef- 
fects 112 
its Principles , and 
what People it a- 
grees with ib . 
Soup, why we begin our 
Meals with it 327 
Sparagrafs, its good and ill 
Effects, &c. 102, 103 
Sperm* Ran arum 3 1 5 
Spinage, its good Tenden- 
cy, Ac. 125 
Spring waters, their Ver- 
tues, and different* Na- 
tures 348 
Stag, its Vertues, &c 

H 202, 203 

Stag's- Horns , their" Ufe 

whit ^ 205 

Starling, when fitted fo r 

Nutriment i$ t 
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*;i* EKfts % ; 'Principles, 
'; •grccjibie to, any 

£ge orConftitutiort, 
. efcriptian .253 
Sea fon 244 

■Galtn % % Opinion of 
thtm % 245 

Stock-fid), what 305 

Stomach, Hie P4*ce where 
the Chyle 45 form'd 1 7 
Stramonium, what 338 
Strawberries , two Sorts, 
the belt Sort, which 27 
. good and bad £fFe£U 

27, 28 
their Qualities , and 
what Conftrtution* 
they agree with 27 
Strawberry - Wine , how 
made, anditUfe * 28 
S 'gar , good for a Cold, 
&c. 161 

caufes the Vapours , 
Ac. ib. 

who it agwes wi:h ib. 
; unknown to the An- 
cient* *6i 
Canes, what .162 
Cand^; what- 163 
" d iters Opinions about 
it ib. 
'.where it Jjre'vs ib. 
; whence its agceeabJe 
; . Talle aiifes „ ib. 
V t&dcrgoes drffcrchtG* 
p.it .lions . ib. 
h> witat Form or La f 
. made, « ib. 
how clarify^d or wh>. 
ten'd ib. 
Sugar -Candy pulvt* 
g&d, diiLlvet foon, 
w hy ib. 



* « » 
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Supberv w^X !$*£ •Bg** 
tpiefight '''"" 14 

S*r*, what. ,. ,-.., .350 

Sweets, how compoi'd 9 
SwtaWReats.,' what .^ade 

^ 33, 34 

Swine-Bread , its gpod and. 

ill EfFeds, and Tq what T 

ConJbturions agreeable 

i2tj 127 

defcrib'd ' v fr i26 

tyri*, Piflachoes jjrpw there 



TA D JD7, fee $vrm\ 
Tardigrada^ whajt 

381 
Tares, Bread %>f» its E&da 

33* 
^Utrag9n % its good Effecu 

its ill Effe^s . ftu 
whit Coaptations it 
agrees with ib. 

haw jw'd in Phyfc 

>*7 

CowKry-Peopk, theic 

•Opinion concerning 

it . . ib* 

Tafles, bitter ajpd, iwcet, 

rough and hafflb,. ^wJheoce 

produced " t ) 

7a*rMJ> , a. Bull .Jo ,calle4 - 

Teaj, a Species. $T p*ck 

Teeth, their Ufe, what 15 

form the Chyle for 

Dtgeitioo ib. 

Teach, 



INDEX 

Tench, its Qualities and its 1 varioifc Names and 

JPt?**fr-- ^ ib * > Derivation^ t tfcret 

'^ fcalt v of, ' fcfedktnat J Sorts d it* ib. 

" IttUfe condemnMw Tortoife, variousKMs 315 
r ' x lomeV Why '* ib; its Qualities, Effedb, 

*"< A. ^ ^. •"— ^ Principles, Defcrij^ 

tion,Seafon of, their 
Food, of an amphi- 
bious Nature 316 
Remedy againft the 
Leprofy/ 317 
Blood of, dried, good 
againft the EpiTepfy 

Traces of a Plant, who 
firft dxfcoverM them . 2 & 

Tragofagon, what 141 

Tree?, foroe of vaft B'gneis, 
which afford great Qgan* 
tiiha of limpid Water 

'326 

Trigla, What 3 oy 

Trttlcm % Bread ib oth'd 

96 

Trout, federal Sorts 278 

its Qualities and Ef- 

fcasJ>riociples, and 

Seafoiia , a. 

Fat of, Medians! 

, *79» i«o 

at what frighten'd ifau 

agrees with any ^ge 

or Conftituion ib. 

. his Food, what/ &• 

Reafon for his being 

good food, what 

another Sort, its Qua. 

what gpod forphyfi- 

«dft _:%. 

its 



tne'Pike ids' PrlenJ, 

t teJfuio i tyhat "' ^ 31S 

TBirtf. Caufe 'of that" Sen* 

Ration, what' * '320 

;~ mcreafes mightily up- 

9 ; J * Vtoiw - " ib. 

Tliornback, its Qualities, 

EfFecls, and Principles 

393 
Thro(hes,their Effecls,Prin- 

ciples,what Conftitutio&s. 

tfcty agree with, Seafdh 

•^f'tfcm 1 - 246 

'.'* efteem'd by . the An* . 

tients ib. 

imitates the human 

Voice 247 

Thumus, Thyme, whence 

Yo caird 123 

fkunkus Or Tfynnus, what 

' ib. 

Thjm alius, ftsNltore and 

Defcription 208 

Thyme, its good feffecls 

122 

' iis'd externally, for 

"' ;' wtet ib. 

' generally ; JiS*d, why 

Tobacco, reWefes Hanger 

* 4 

' nn known to the An- 

* ( * clients .$41 
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its Defcription, and 
where it lives ib. 
Tunny, its Qualities, Ef- 
fects and Principles 307 
its Seafon' and Def- 
cription ib. 
Turbot, their Qualities, 
and EfFe&s 298 
cAecmM by the A n- 
tients ib. 
Turkey- Cock, daintyFood, 
its ill Efiecls, what 203 
Turnips, their good and 
ill Effete, &c. 135 
prodigious Weight of 
Tome of them ib. 
Turtur, the Turtle (9 cal- 
led 186 
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UV JS Corinthiac* % 
Grapes fo call'd 64 
Vanellus, what 255 

Vvm Dama/«tt* t Grapes 
fo Called 74 

VtnMmnt, his Opinion of 
the AJkaeft 16 

V<v* fajit, or paffuU % 
Grapes, why fo call'd 64 
Vegetables, Foods prepaid 
thereof, what, 21, 168 
the mod fuitableFood, 
why ib. 

Veal, the beft, where pro- 
due'd 182 

its good and bad Ef- 
fects 1 83 
ks Principles , and 
what Gonftitutions 



it bell agrees with 

182 
commended by Aver- 
raes 9 Aviccn^ and 
Galen ib. 

Pies, good ib/ 

Fat or Suet of, far 
what usM ib. 

Name of, whence de- 
rived ib. 
Venifon, its good Eflsfts, 
See. 200 
Victuals, why we ought to 
cat them 1 3 
immoderate Ufe, de- 
ftruciive • ib. 
Vinegar, two Sorts diftili'd, 
' different Sorts of Plants 
infold into it : What the 
beft Sort. Its Qualities, 
. Effecls, itsPrinciples,us*d 
. chit fly in Sauces. It is 
the laft State of Wine, 

346 
Verjuce reviv'd, the 
Reafon of its Aci- 
dity, how made, 

&c. 343- 344» 345 
made of Perry, Cy- 
der, Bear, Mead 

34$ 
us'd for preserving 

Things, its Name 

347 
Vim de £/*7«f«r, what 25c 

theEfre&sof it 337 

Virgin-Oil, whence, and 

whyfo call'd, 79 

how made, and when 

ib. 
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ATER cures Na- 
turals by dipping 
in it • 303 

when moft wholefome, 
the EfFetfs of it, 
both good and bad* 
with the Chyrajfts 
a paffitfe Prihqpre^ 
always muc'd with 
other Principles* 
The beft for brew- 
ing Beer 357 
Its Ufefulnefs, with re- 
fpett to the whole 
* material Syliero 

3*3» 3 2 4* 325 
R^rified by die "Sun 

in the aferkrl Regi- 
on, defcends in Rain 
from whence pro- 
ceed Rivers, &c« 

Its Name and. Deri- 

- vations 331 

Waters petrifying, theCau- 

fes of it 329 

Whites in Women, what 

good againft them 77 

Wild-Boar, the Flefli of, 

when good for Food, &c. 

190 
defcrib'd 190, 191 
how to Tchufe the bell 

ibd. 

eafier of Digeftion than 

common Pork ib* 

none of them, in what 



Placea ' ib. 

gelds himfclf, and how 

19*1 

who firil -brought up 

the hunting of him 

ib. 
how defended by Na- 
ture ib. 
Teflicles of, their Ufe 

192 
. Gresfc, its Ufe iU 
Gall and Excrement, 
. their Ufei ib. 

Name of, whence dc- 
riv'd ib. 

W[ine, feveral Sorts, which 
beft, it* Qualities and £f- 
feils. How to make an 
exa& Analyfis of it. Its 
.Principles. The Change 
it undergoes in Fermenta- 
tion. Btew to make Wine 

brtntb, how prepared 

334 
White, how made 

ibid. 
Mufcadine, how made 

ib. 
. differs according to 
the Places where 
the Grapes grow ; 
beft in hot Coun- 
tries *3 5 
when it ought to* be 
drank 131, 132 
the Caufes which 
make it turn, ex- 
ternal and inter- 
nal , Ingredients 
uitd to recover 

" 336, 337 
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good EftOi of, htm Ddcriptionoftka 

prodae'd 337 j.| 

Claret dw M for Thar Feod ib. 

all CocAitBtioas ; Their Name ib. 

ufed 10 Erorfi pro- Wornt,; .the Kernel of u 

duces many bad Ef- Apricock good agiial 

ftft» 337 them 3J , jS 
when it groin lour 

don't lole in Qoan- 

tty 3*5 Z 

Woodcock, whenbefl 257 

theirEfiWb ib. IZf AP HE RAN, An- 

their Principles, Suit- £j bick, what 149 

ablentfs to any Age Zeitt, what made of u 

•nd Conftitution Zingiber, Ginger fO aH'a 
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